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BALTIMORE, MONDAY, MAY 3, 1915 


AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago San Francisco 
NEW YORK 
Baltimore Rochester, N. Y. 


Portland, Ore. Hamilton, Ont. 


THIS IS THE 1960th ISSUE OF 
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Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BoOXEs are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
% inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swingiug 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 


MECHANICAL, ENGINEER 
1404-1410 THAMES ST. BALTIMORE, MD. 


THE Canning TRADE 


The Sinclair-Scott Company 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
““Cyclone’’ Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping Steels, Peach Parers 
Peach Pitting Spoons 
and Can Openers 


WRITE FOR PRICES 


BALTIMORE “ie MARYLAND 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


WHEELING 


Johnson=Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g, W. Va 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 


Wheeling Can Co. 
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AYARS IMPROVED ROTARY PEA and BEAN FILLER—For Sanitary Cans 


Machine Company, 


BROWN, BOGGS CO., Lrp., HamiLton, Ont., Sole Agents for Canada. 


Salem, 
New Jersey. 


THE Canning TRADE 3 
AYARS UNIVERSAL CONTINUOUS CAPPER—For any Speed Required € 
iG \ 


ANDERSON CONTINUOUS 


The most practical machine of its kind on the market 


There are more than . 


5 Anderson Cookers 


in actual operation to one of any other make 


There must be a reason 


MOUS 


A Few Recent Purchasers 


Libby, McNeil & Libby, Chicago—2I1 Machines 
Jos. Campbell Co., Camden, N. J.-—3 Machines 
Garey & Co., Denton, Md.—! Machine 

Paul Holsinger, Ridgely, Md,—!1 Machine 


Choptank Canning Co., Choptank, Md.—! Machine 
(Ww. M. WRIGHT & SON) 


H. T. & H. H. Nuttle, Hobbs, Md.—! Machine 
N. Je. Macklem, Chapel, Md.—!i Machine 


WRITE US FOR CATALOGUE 


A. K. ROBINS & CO. 


Sole Eastern Sellers 
Baltimore = = Maryland 


+ 4 nning 


The above cut represents the Latest Improved Can End Soldering Machine, wire solder. 

This machine is fitted with a wire solder feed, which feeds on the prehea‘ revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the flame or burner by a hand lever. 

The cooling belt is placed underneath the machine, which reduces floor space at least 20 feet. 

The C. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner 


is used. 
The ones of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 lbs. 
Price ed on application. Patent to be applied for. 


STEVENSON & CO., Inc. 5; Caroline Street 


BALTIMORE, MD. 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


OF 


HIGHEST 
UALITY 


BALTIMORE 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


— 
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6 THE Canning TRADE 


Cleanest=Simplest=Cheapest 


“MONITOR-THOMAS” SANITARY WASHER AND SCALDER 


Washes and scalds 
tender tomatoes 
without bruising waste 


You can clean it easily, cheaply and thoroughly—the tenderest tomato coming into your factory—as the tomato, with 
our method of washing and scalding is not moved after it enters the machine—why we can say to you with the utmost 
assurance that we can thoroughly wash and scald over-ripe, tender stock and injure it not at all. The dirtiest tomato grown | 
will be the very cleanest kind of a tomato when it leaves this sanitary washer and scalder. Frequently you find dirty tomatoes | 
which are too tender to wash or scald without a big shrinkage loss; we can help you. Between your old style outfit and this 
new, sanitary device there is a difference which means many things to you. Lying in one position on an open, endless wire | 
Mie: belt, traveling through washing after washing without moving, tomatoes are absolutely clean when they leave this machine. | 
: Then there are those cracked tomatoes—the washing action of this machine washes the dirt out of the cracks—we guarantee it. | 
It’s thé same with scalding, the work is perfect; instantly variable to suit different conditions—you can scald precisely 
as you see fit. Over 400 of these machines will be in use this season—the first out-and-out sanitary system; something that 
will give you a big capacity, thorough washing and scalding and years of perfect service. Talk this over with us now. 


—water and steam 
used but once, no filth 


One clean bath after another, noth- 
ing but clean water can reach the to- 
matoes. How much different from the 
old methods where tomatoes were im- 


Big capacity 
with little care 


Figured in bushels per day we can 
show you greater capacity with less 


mersed in filthy, contaminated water; 
our system is sanitary in every sense. 
This is also the same with the scalding 
—pure steam scalds the tomatoes, then 
escapes—the cleanest method of today. 


care and attention than you can equal 
with any other outfit on the market 
at the present time. In this one respect 
alone this outfit will pay for itself in a 
very short time. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Cc. J. GROAT, 601 CONCORD BLDG., PORTLAND, ORE. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OFf 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The long drouth throughout practically the whole coun- 
try is beginning to worry canners to an extent. In the Ches- 
apeake Bay section peas are above ground, but are making 
very slow progress and are not of a good color. Most of 
these sections have had no rain worth speaking of since the 
snow disappeared, and as we have had some very hot 
weather most crops have been suffering. During this past 
week there have been some very heavy thunder and lgiht- 
ning storms, but very little rain with them. They merely 
gave good promise with no results. 

The limit as to just how far the war in Europe can 
affect us here in America would seem to have been reached 
by one weather observer, who attributes our lack of moisture 
to the heavy firing of guns in Europe. He explained that the 
incessant and heavy firing of huge caliber guns, and the ex- 
plosion of shells in the air caused such a reverberation as 
to shake dawn all the moisture in the form of rain or snow. 
There has been continued complaint of the heavy rains in 
Belgium, and in fact along the entire battle line, he went on 
to say, and so far his theory would seem to have some basis 
for truth. Asked how this affected America, he claimed that 
the vacuum caused by the absence of moisture clouds over 
Western Europe, as above explained, caused an inrush from 
all surrounding sections, thus robbing America of her due 
proportion of rain clouds, and that so long as this heavy 
firing continued America would suffer. On this basis a 
drouth during the coming summer would be the result. He 
further contended that the rainfall here since the opening 
of the war has been unusually light, whether as rain or as 
snow, while in Europe it has been excessive, and that is true; 
but whether the cause he assigns is correct or not, we leave 
to you. 

Strawberries are reported in rather poor condition, due 
to this lack of moisture; and Maryland’s crop promises to 


OF 


be further hurt through the action of some of-our industrial, 
uplifters who have played upon the feelings of fhe berry- 


pickers, causing them to refuse to go to the fields unless” 


better housing conditions are furnished by the berry grow- 
ers. They have induced the State to take a hand in this mat- 
ter of improved sanitary conditions on the farms, and it may 
play a more important part than some suppose. In any event 
it marks a new epoch when the farmer is disturbed in his 
operations, for heretofore he has been above any interference 
in either hours of labor or conditions governing the laborers. 

There are no changes to be noted in the matter of con- 
tracting for tomato acreage in this section. 
supposed that there have not been any acreages contracted, 
but it seems certain that a smaller amount to date have been 
signed than usual, and there is certainly a lack of interest on 
both sides of the case. It has become a rapidly growing cus- 
tom for the tomato growers of this section to plant without 
contract and take their chances upon the open market, and 
the packers have likewise been disposed to follow the same 
course. This year there will be more of this than ever be- 
fore, and just what the ultimate acreage of tomatoes will be 
when the cannery whistles blow to commence canning is too 
much to even guess. But it probably will not be far below 
the normal. The growers like the profits from a tomato 
crop too well to be driven away from it, all reports of big 
money in grains to the contrary notwithstanding. 

A great many commented upon our last week’s advice, 
not to be mislead through the present buying of spots against 
future orders, and all agree that it is a danger point that 
must not be lost sight of. It ought not to be necessary to 
tell tomato canners to reduce their pack this year under any 
and all conditions. There has been a rumor going the rounds 
that not over 40 per cent of last year’s tomato pack has been 
moved out of first hands to date. Without comment upon 
the correctness or incorrectness of such a guess, the principle 
it conveys should be kept in mind: there will in all prob- 
ability be a heavy carry-over of canned tomatoes. Whether 
this amounts to 9,000,000 cases as stated by the rumor, or 
to 4,000,000 cases as more conservative estimators place it, 
the carry-over should be added to the 1915 packing and only 
sufficient to make, say, 12,000,000 cases packed this season. 
That would mean from 3,000,000 to 8,000,000 cases as the 
pack of 1915; and if this amount is to be produced there 
will have to be a very heavy cut in the acreage, and a firm 
determination to keep the pack down on the part of all can- 
ners. All our readers know that we thoroughly dislike this 
style of reasoning, that we do not like the argument that any 
staple in canned foods is over-produced, but there would seem 
to be no other recourse this year. To rush into a pack such as 
last year’s would be business suicide ; and if any man figures 
that he can afford to take the risk because everybody else 
is cutting down he will find that the shoe is on the otner 
foot, and that everyone else is acting just as he is doing, 
thinking the other fellow is making the cut. This is a 
year when every canner must ac upon his own initiative; 
take care of your own game; let the other fellow take 
the chance of making extra money on an extra pack, and 


then if he gets caught—as he most certainly will—you 
will at least be all right. 


THE Canning TRADE 


It is not to be 


Orders 
have een coming in for pretty much the whole line from 
| sections of the country, with tomatoes taking the lead 


There is nothing new to report in the market. 


as usual. They continue to be of the small-size kind, and 
usually for quick shipment. There does not seem to be 
much doubt but that the entire country is running on 
smaH stocks, but so long as retail demand continues 
to move slowly, the jobbers will continue to buy in this 
hand-to-mouth style. Prices are unchanged, as a rule, 
and rumors of cuts in prices are crossed py other rumors 
of advances, and the truth lies just in between. 

Futures are being neglected in all lines, and it now 
seems certain that the sales of these is lighter than in any 
previous years. The jobber is playing very safe and there 
does not seem to be any way to make him change from 
his determination. 


STANDING COMMITTEES 1915 
NATIONAL CANNED FOODS AND DRIED FRUIT BROKERS’ 


ASSOCIATION. 
Executive. 
Richard Dallam, Chairman Bel Air, Md. 
Joseph H. Kline Cleveland, O. 
Cc. S. Jones Peoria, Ill. 
Finance. 


W. H. Eagle, Chairman 
Cc. J. Stutphen 
W. J. Townsend 


Chicago, 

Chicago, Ill. 

Nem, York, N. Y. 
Co-operation. 

Cleveland, O. 

New York, N. Y. 

San Francisco, Cal. 

St. Louis, Mo. 

Boston, Mass. 
Research. 

. Peoria, Ill. 

San Francisco, Cal. 

Brunswick, Ga. 

Portland, Me. 
Arbitration. 

Aberdeen, Md. - 

New York, N. Y. 

Chicago, Ill. 

St. Louis, Mo. 

Los Angeles, Cal. 


Jos. H. Kline, Chairman 
H. F. C. Kilian 

Eugene M. O’Neil 
Isadore Salinger 

George Wm. Bentley 


Chas. S. Jones, Chairman 
Joseph Durney 

C. A. Taylor 

F. B. Greene 


Wm. Silver, Chairman 
F. S. E. Gunnell 

John R. Adams 

J. L. Ford, Jr. 

Cc. P. McFarland 


Standards. 
John A. Lee, Chairman Chicago, Ill. 
Willard Rouse ‘Easton, Md. 
Cc. R. Caldwell Pittsburgh, Pa. 
John R. Gray Chicago, Ill. 


Cc. E. Hale San Francisco, Cal. 


Factory Sanitation. 
John W. McDaniel, Chairman Easton, Md. 
George Leslie Chicago, 
M. G. Block Kansas City, Mo. 
T. J. Gorman Seattie, Wash. 
Commerce and Transportation. 
T. S. Southgate, Chairman Norfolk, Va. 


Cc. C. Miller Philadelphia, Pa. 
Mansfield Lovell San Francisco, Cal. 
Harry Wood New York, N. Y. 


Oswald Lockett, Jr. Chicago, Il. 


State and Local Organization. 
Wm. B. Seignious, Chairman Boston, Mass. 
Isadore Salinger St. Louis, Mo. 
F. S. Abernethy Minneapolis, Minn. 
E. A. Coddington, Jr. Indianapolis, Ind. 


Co-operation with California Dried Fruit Association. 


Fred S. Greenlee San Francisco, Cal. 
Walter M. Field San Francisco, Cal. 


Entertainment. 
To be announced upon selection of location of next convention. 


. 
hy 


BOYLE CAN COMPANY |W. THE STICKNEY FILLER 


FOR HEAVY SWEETENED CONDENSED MILK 


BALTIMORE, MD. ke ice - $500.00 
PACKERS’ CANS vse tor the past 


SOLDER HEMMED CAPS ef wf ten years by the 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS Simple in constru- 


| tion and easy 
SPECIAL CANS OF ALL SIZES AND STYLES OWwAY ion and easy to 


set up, operate 
and clean. 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 


rail or water. Cans that will give entire satisfaction, jy HENRY R. STICKNEY 
whether Stud-Hole or Open-Top (Sanitary). Try us. PORTLAND, ME. 
Your friends, pong ENGLAND “AGENT FOR 
BOYLE CAN COMPANY. SPRAGUE CANNING MACHINERY CO. 
PLACER YOUR 
FIRE INSURANCE 
—— 
CANS and SUPPLIES 
| — WITH — 
CANNERS EXCHANGE SUBSCRIBERS 


WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 


Look at the results 


Insurance in Force, December 31, 1914..................cccececeeseecereeeees 21, 970,721.16 


Send your applications for Fire Insurance to 


LANSING B. WARNER, ING., Attorney, 104 S. Michigan Ave., Chicago 


3 ADVISORY COMMITTEE 
PRANK VAN CAMP, Chairman, San Pedro, Cal. GEO. G. BAILEY, Treasurer, Rome, New York 


WM. R. ROACH, Hart, Michigan T. HERBERT SHRIVER, Westminster, Md. 
-L. A. SBARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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The New York Market 


Some improvement in buying noted—Cheap peas wanted—Low prices rumored on No. 3 
tomatoes—Holders of tomatoes show more confidence—Some activity in fruits— 


Noted in this market. 


Reportedfby Telegraph 


New York, April 30, 1915. 

The Market.—Brokers report an increase in demand; 
which comes chiefly from country buyers. It is said to cover a 
wider range of articles than heretofore, including a number of 
the less important commodities that have long been neglected. 
While the volume of trade is greater, no individual article can 
be said to be getting unusual attention. In fact, the demand 
in all lines is only for such quantities as are needed to supply 
present actual needs of compsumption. In other words, there 
is no speculative interest, for while prices are admitted by 
most operators, buyers as well as sellers, to be as low as 
they are likely to go on the current season’s supplies, no one 
is disposed to stock up in advance of requirements. Spot cheap 
peas are wanted, but buyers are paying more attention to qual- 
ity than heretofore and are not willing to accept deliveries of 
ordinary stock even at the very low prices. Nothing to speak 
of is being done at present in spot offerings of any of the other 
staples except tomatoes, and futures are getting little, if any, 
consideration. The general tone of the market is easy. One 
important Baltimore broker is said to have stated that at least 
six of his packers had declined to accept business-at anything 
under 52%c. for buyer’s label for No. 2 tomatoes. Though it 
might be possible to pick up a stray lot here and there of la- 
beled stock at 47%c. factory, but the best most sellers will do 
on such goods is 50c. f. 0. b. shipping point. No. 10s-are neg- 
lected along with No. 3s, but as the hotel trade is soon ex- 
pected to be in the market, holders of No. 10s are not in- 
clined to make material concessions from quoted prices. A 
block of 4,000 cases of No. 3 standard tomatoes was reported 
sold to a local jobber at a price equal to about 62%c. laid 
down here. The stock, it was understood, was unlabeled. 

Tomatoes.—Reports received from Southern packing sec- 
tions reflect a firmer feeling among holders of spot tomatoes. 
While New York buyers are still disposed to withhold orders 
or buy only in accordance with actual present requirements, 
the reports say that demand from other parts of the country 
has of late been fairly active, cleaning up a good deal of stock 
which the holders had to immediately dispose of either because 
they needed money or wanted to clean up a good deal of the 
stock which the holders had to immediately dispose of either 
because they needed money or wanted to clean up holdings 
before the new packing season opened. While it is easily pos- 
sible to buy standards at 65c. for No. 3s and 47%c. :or No. 2s, 
offerings at these figures are less freely made, many packers 
holding for 2%c. more on both sizes. Their efforts to secure 
the better price, however, check business for, while buyers as 
a rule are inclined to take goods more or less freely at the 
bottom of the market, they withdraw interest as soon as any 
higher price is demanded. Bids of 50c. are said to have been 
declined by some packers on No. 2s under buyers’ labels. 
Stock a shade better than standard ‘is held up to 52%c. fac- 
tory. It seems certain that no goods of acceptable quauity in 
standard No. 2s are now to be had under 50c. factory. The 
market on No. 3s full grade is given as 65@67%%c. factory 
and stock is hard to find under the outside figure. No. 10 to- 
matoes are slow and the market is irregular in a range of 
$1.85@1.95 f. o. b. factory. There is no buying interest in 
future tomatoes and the market is unchanged. The strength 
of the spot market is not due to any great consuming demand, 
as buying for some time has been on the hand-to-mouth order, 
but the outlook for the coming season seems to be unfavorable 
in the matter of satisfactory acreage at reasonable prices, as so 


_ Many farmers are obsessed by the idea that they can make 


more money by putting their fields into grain. It is understood 
that Southern packers are finding great difficulty in making 
contracts for the coming season’s supply of tomatoes. , 

Corn.—Spot corn is in fair jobbing demand, but futures 
seem to get little attention. Good corn is steady. Cheap grades 
are neglected, with 60c. possible on Maine style pack f. o. pb. 
factory. Fancy corn is held in the range quoted, but there is. 
no special activity to report. 

Peas.—Cheap peas are finding a good outlet. This is the 
only article in canned food lines in which jobbers are showing 
a speculative interest. A great many considerable lots in cheap 
peas have been picked up by buyers—the total in the last two 
months amounting to nearly 150,000 cases for this market 
alone. There is still an offering of stock of fair grade in a 
range of 62% @70c. f. o. b. factory. Buying is largely on ex- 
amination of samples, but a good deal of business in the aggre- 
gate has been done. Reports from Western packers indicate 
that there is now a lessened selling pressure all along the line 
on cheap peas. The finer grades are getting moderate atten- 
tion, with offerings reported in a range of 80c.@$1.20 per 
dozen. Some buying of futures has been done for New York 
account. 

String Beans.—Nothing to speak of is being done at pres- 
ent in spot offerings, and futures are getting little considera- 
tion; still they are going slowly into consumption on small or- 
ders. On the better grades of New York stock a firmer feeling 
has developed and offerings for shipment from primary sources 
are now held at $1.75 for No. 1, $1.40 for No. 2s, $1.15 for 
No. 3s, 95c. for No. 4s, and 80c. up for cuts, as to quality. 

Asparagus.—There is a firmer market on medium and 
small sizes in No. 2% California asparagus. Supplies of large 
sizes in both white and green are in fair compass among job- 
bers. Tips are held with more confidence. So far as can be 
learned there is no offering of 1915 pack from Coast packers. 
Asparagus is in rather small compass, but buyers are showing 
little interest, as the coming season’s output promises to be 
large and prices favor the buyer on future shipments. 

California Fruits.—Reports from the Coast reflect a quiet 
feeling in the market for the several varieties, with the excep- 
tion of lemon cling peaches, and the prices are nominal. . In 
general trade is slow and prices favor the buyer, especially on 
peaches. 

Peaches.—A good deal of business has been done in the 
last few days in California lemon clings, bascd on quotations 
given below. Some lots are offered from the Coast at conces- 
sions and there is a disposition shown in many quarters to clean 
up in advance of the new pack. No. 2% extra standards have 
sold here at $1.25, and seconds can be bought on firm offer for 
$1.00. Bids of $1.15 on standards have been accepted. There 
seems to be pressure to sell stock on the Coast, and it is the 


-opinion. that a good deal of stock is held at Coast points. A 


good distribution is reported from jobbers here. There is a 
fair call for Southern peaches and a few No..10s sold at 
$2.20@2.25 laid down. Quality is indifferent. 
Pineapple.—Coast canners are booking orders on 1915 
pack Hawaiian pineapples at prices that show little change from 
the opening basis last season. They are finding jobbers slow in 
taking hold owing to the considerable carry-over from last 
season. The low prices on Hawaiian pack seems to. have 
checked business in Southern pack. Opening prices on 1915 


pack have been named by Coast interests at $1.05 for No. 2 
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THE Canning TRADE 


High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Body Maker, No. 22-N 
Speed 125 a Minute. . 


A rigidly constructed, exceedingly simple and absolutely depend- 
able machine for economically making lock-and-lap seam can 
bodies, 244 to 4% inches diameter by 2 to 5% inches in height. 

Every movement from a crank or eccentric given high speed 
without vibration and with least possible wear. Automatic blank 
feed under instant control. Precision feed (patented) used on 
blanks while passing through machine insures blanks being deliv- 
ered absolutely square and to an absolute position in the notching 
attachment and on the forming horn. This is most important and 
an exclusive feature found only in our machines. 

Crank edger—its strength and simplicity a feature of the 
machine. 

Notching attachment adjustable for the entire range of the 
machine, dies and punches have separate adjustments. 

The machine is arranged with jaw clutch, giving instant control. 
Soldering machine is continuous running, allowing of its operaton 
while the body-maker is at a stand still. Al) adjustments are both 
simple and convenient. 


Builders of the Complete Sanitary Line 
Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. 
Entire line in operation. 


E. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


Get the facts 


A little time spent now in look- 
ing into the best method of 
labeling your glass packages will 
pay you big dividends later. 


GET OUR STORY ABOUT 


World Labeler, Improved 


For single labels or two or three labels 
at one operation. A mighty interesting 
story backed up by years of actual results. | 


GET THE FACTS NOW 


World Labeler, 
WORCESTER, MASS. 


Patented = 

| 

| = 

} 

| 

/ 

| | 

4) oa Jif 

| | 

| 

| | 


12 


standard sliced, $1.30 for No. 2%, $1.40 for 2% extra standard 
sliced, $1.12%4 for extra No. 2, and $1.50 for No. 2% extras. 
On No. 10 standard sliced $4.50 is quoted and $5.00 for No. 10 
extras, f. o. b. Coast. 
is a fair interest shown on all offerings, but the trade is not 
anxious, as there is considerable stock in the hands of jobbers 
of old pack and prices are low. The total Hawaiian pack for 
last year was 2,256,000 cases, the largest on record. 
Cherries.—Cherries are in jobbing demand and the market 
seems to be a little firmer. 
Apricots.—Demand is slow, but they are in fair supply. 
Apples.—No. 10 apples are dull and nominal. 
Sardines.—The run of sardines on the Maine Coast con- 
tinues light, but is as good as could be expected at this season 
of the year. The fishermen are getting larger prices, as in view 
of the close clean-up of old stock canners are anxious to secure 
material and are bidding rather high for it. The large packing 


concerns still withhold opening prices on 1915 pack or intimate 


that they will book orders on a basis of current market figures. 
One of two concerns. however, have put out definite prices on 
futures, which are $2.75 on keyless quarter-oils and $3.00 for 
key opening cans on quarter-oils; $2.75 for three-quarter mus- 
tards and $2.65 for quarter-mustards f. o. b. Maine factory. 
There is a continued demand for domestic sardines from Eng- 
land, which it is said, are wanted by the government for army 
rations, owing to the extreme shortage in supplies from rrance 
and Portugal. The home trade is inactive and little or no in- 
crease in business has resulted from the recent decline in prices. 
The cost of fish at packing points is $10.00@15:00 a hogshead. 

Salmon.—The situation in salmon is unchanged. Demand 
is light for the season and concerns chiefly the cheaper vari- 
eties, such as chums and pinks. Prices on these are steady and 
unchanged. Opening prices on the 1915 pack of Columbia 
river chinooks are expected and according to present indications 
are likely to be little, if any, lower than those and somewhat 
unsettled. A steady demand is noted for both pink and red 
Alaska salmon of good grade. Several good sized lots are said 
to have been picked up in the last few days for interior jobbing 
account. Some low grade pink can be bought at 87% @90c. 
here, but good grades are held at 92 %c. 

Shrimp.—Southern shrimp are quiet and somewnat unset- 
tled. A new packing concern utilizing fish caught in the ocean 
may revolutionize the industry, as it is claimed that packers 
can obtain and handle the product at a much lower cost than 
that of the packers of bay fish. Offerings are made by the 
former at $1.00 for No. 1, and $1.95 for No. 1%, either wet or 
dry, f. o. b. Florida factory. The ocean shrimp are said to be 
of larger size than those caught nearer shore. 

Lobster.—Spot lobster at the close was easy, based on 
$4.20 for No. 1 flats, and $4.10 for No. 1 talls. Halves are also 
easy at $2.10@2.12%. New pack will be ready for delivery 
early in the coming month, and is offered at 10c. under the 
basis quoted on the spot. 


PICKED UP IN PASSING. 


Andrew H. Callurn is in Gloucester visiting the Gorton- 
Pew Fisheries Company, of which he is one of the most efficient 
traveling representatives. 

Among the visitors of note in the West Side market was 
Frank Selby, of Selby & Co., who reported that trade conditions 
up state were only fair for the season. 

Charles H. Wilson, of Wilson & Davitt, Montreal, just left 
here for Chicago to get a line on canned foods, especially 
string beans. 

John H. Powell and William T. Laube are among the di- 
rectors of the Anacortes Fisheries Company, of Seattle, which 
has just been incorporated with capital stock of $1,000,000. 

On May 15 a slight reduction in freight rates goes into 
effect on the Harriman lines, and this opens new markets to 
the Utah industries. H. L. Herrington, secretary of the Utah 
Canners’ Association, was in Portland recently and visited many 


The same prices rulg on crushed. There 
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of the packing centers. Canners of Utah are planning to sup- 
ply the market of Portland and Oregon, Washington, Idaho and 


._ Montana with their goods, the reduction of rates maxing 1t 


possible ‘to reach them at less expense than heretofore. 

According to San Francisco advices the minimum weight 
on canned foods for the Eastern markets will continue to be 
40,000 pounds to the car. 

John A. Wright, of Anderson & Co., Sandusky, O., spent 
part of a day in the West Side grocery trade. 

Frank A. Rich, of Rich & Sons, Savannah, Ga., is spending 
a few days in the West Side jobbing trade. 

A broker said that according to his advices not to exceed 
40 per cent of the 1914 pack of tomatoes has passed out of first 
hands. The total pack was 15,222,000 cases. 

Robert E. Lenhard, of Charles T. Howe & Co., seriousty 111 
for some weeks, is reported as improving. 

William B. Dudley, of U. H. Dudley & Co., has been away 
on an automobile trip through Virginia. He was accompanied 
by his family and went through the Shenandoah Valley. 

Two cases of No. 2 standard tomatoes were sold for buy- 
ers’ label at 50c. f. 0. b. factory. One offer of No. 2s under buy- 
ers’ label was reported at 47%c. f. o. b. factory. No. 3s can 
still be bought at 65c. f. o. b. factory. 

A. D. Marion, New York State representative of Lewis 


De Groff & Sons, has been visiting headquarters and reporis 
business improving in his territory. 


Wisconsin pea packers are contemplating a reduction in 


acreage this year, and will pack only the best foods in the qual- 
ities produced. 


One sale of 4, 000 cases of No. 2 full standard tomatoes was 


made for jobbing account at a price said to be 51c. laid down 
here. Stock was for buyers’ label. 


Col. A. S. Treal, traveling representative of the Seacoast 
Cannery Company, who was injured while in Shenandoah some 


wecks ago, has recovered and is now out on his annual spring 
trip. 

Governor James F. Fielder, of New Jersey, has signea tne 
bill merging all the various oyster commissions in New Jersey 
in one. The new law provides for a commission of eight mem- 
bers with a director of shell fisheries, the latter to receive 
$2.000 a year. The appointment of the members of this board 
is to be made by the Governor and a special session of the 
Senate is likely to confirm them. 

A number of leading New York jobbers will leave for the 
San Francisco Exposition on May 4. Among them will be Sigel 
Seeman, of Seeman Brothers; Theodore Whitmarsh, of Francis 
H. Leggett & Co.; T. S. Valette, the same house; H. F. C. Kil- 
lian, J..Davenport, Carl Schuster, of Konig & Schuster; Arthur 
P. Williams, of R. C. Williams & Co.; William Ely, Jr. Most 
of these gentlemen will be accompanied by members of their 
families. Walter B. Timms, of Austin, Nichols & Co., with 
Mrs. Timms, has already gone, and in June, W. D. Breaker, of 
U. H. Dudley & Co., with his daughter, will go. Frank H. Beck- 
man, secretary of the National Wholesale Grocers’ Association, 
will go early in May. 

Harry P. Strasbaugh, the well- known vegetable canner of 
Aberdeen, Md., has been a trade visitor this week, and he 
brought along a supply of Southern sunshine to cheer up those 
he called upon. . 

W. A. Titus, of the H. G. Tombler Grocery Company, 
Scranton, Pa., bought canned foods in New York this week. 

Liverpool advices report, a marked increase in demana tor 
red Alaska salmon to go immediately into consumption. 

A bid of 50c. f. o. b. factory on full standard No. 2 Mary- 
land tomatoes, made by a New York jobber, was declined this 
week by no less than six well-known canners. The buyer bid 
this price on three carloads for private label. The lowest price 
quoted was 52%%c. f. o. b. factory. It was learned later in the 
day that 50c. will still be accepted in some quarters for un- 
labeled goods. 

According to advices from up-state sources packers orf No. 
10 apples are showing a willingness to shade the market on old 
pack. Offerings are quoted at $1.95 f. o. b. state. Southern 
10s are down to $1.65 f. o. b. factory. 

A report from Maine noted a continued small run of sar- 
dine herring in the Eastport, Me., section, due to the late tides. 


’ Buyers here are not taking hold of the new pack at opening 


prices beyond actual needs of the moment. They anticipate 


lower prices when the run and pack of fish increases. 
HUDSON. 
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Label by Machine 


TIME and the PROGRESSIVE PACKER 
have proven that machine labeling pays, 
INCREASES output, DECREASES labor 
charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 


HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. | 


m 


For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Risen Can Making Machinery 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


218-230 N. JEFFERSON ST. CHICAGO 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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AUTOMATIC ROUND CAN FLANGER, No. 157 . 


The Chicago Market 


Tomatoes being sold from holdings here in warehouse—Finer grades of corn wanted— 
Low prices on peas continue—Future sales unusually light—The brokers move. 


Reported by Telegraph 


April 30, 1915. 

The Weather—We are having the finest, hottest, 
dryest last of April weather in this section of the universe 
that the oldest inhabitant has any recoilection of, and 
things are growing so fast that one can hardly keep up 
with the changes of trees, flowers, lawns and fields.. Some 
are saying that the weather has been too dry and hot for 
the proper growth of peas for canning purposes. 

Sometimes a disaster of that kind is a blessing in dis- 
guise and if there is a small pack of peas the canner gets 
-_ for his output than he would if there was a large 
pack. 

Canned Tomatoes—The demand in this market is 
being well taken care of. It is impossible to sell canned 
tomatoes here without showing samples. The grading 
is now so indefinite that no purchases are made or sales 
effected unless on sample or subject to approval of sample. 

The man who puts up the long green for canned to- 
matoes wants to know what he is getting before he lets 
go of one end of his money, and that there is not tov 
much green in the cans, or that the fluids do not exceed 
the solids. That attitude of the buyers does not apply to 
the canned tomatoes from any especial State or locality, 
but to all States and localities. 

Sales of Indiana extra standard threes tomatoes have 
been made here this week at 75c ex-warehouse Chicago, 
and one sale at least of Maryland extra standard threes 
was made this week at 7%5c ex-warehouse Chicago, un~ 
labeled, which is a slightly better price than that paid 
for the Indiana tomatoes, as the Indiana goods were 
labeled. I sampled and inspected both lots and there 
was but little difference in the quality or fill. 

Canned Corn—The use of whole grain shoe peg corn 
from Maryland, both for immediate and future shipment, 
is increasing in Chicago very rapidly, and is likely to 
supersede the use of Maine style country gentleman 
variety of canned corn, which has been given a most tnor- 
ough trial for a number of years and which has gradually 
decreased in public esteem and in the preference of. can- 
ae because it has proven to be a hazardous article to 
pack. 

Fancy Maine canned corn is about cleaned up in 


second hands and will go out cleaner before the new pack 
is available. 


Seasonable weather is being experienced for the 
growth of corn and the acreage is said to be smaller than 
last year throughout Illinois. Spot standard corn is not 
salable here and extra standard grade and fancy western 
pack are in good request but are hard to find. 

Canned Peas—This article is still to be had of the low 
grades at very reasonable, or from the canners’ stand- 
point, at very unreasonable prices. There is some inquiry 
for the higher grades or fancy small peas, but fancy quali- 
ties are hard to find and when found, it is hard to get the 


view of buyers and sellers together as to the value of 
the goods. 


There is but little pressure on the part of canners 
to sell peas now for prompt shipment as most of the 
cheap lots of peas in first hands, though not all of them, 
have been sold out, and canners realize that all the futures 
that it is possible to contract have been placed. 

Future Sales—It would seem that the sales of futures 
this season, as so far made, are the smallest for many 
years. No one line of canned food products is immune 
from this general policy except Maine fancy canned 
corn. What the result of this policy will be it is hard to 
predict for no one can outline to what extent the non-sale 
of futures in canned foods will have upon production. 
The wholesale grocers of the country are planing in vari- 
ous ways to stop the sales of futures in canned foods, 
beieving that to that influence is to be attributed the con- 
stantly demoralized condition of the canned foods market. 
I have advocated the sale of futures in canned foods, and 
have preached the advantages of purchasing futures, but 
I am beginning to lose my grip on that faith, for the 


custom seems to have led to many abuses and unsatis- 
factory conditions. 


Canned Salmon—The market is active and nearly all 
grades and kinds seem to be selling well. This is especial- 


ly the case with Red Alaska No. 1 tall and all sizes of 
Sockeye salmon. 


Pinks are also selling freely and are held firmly by 
jobbers at one dolar to one dollar two and a half cents 
for Puget Sound pinks, but some Alaska pinks can be 
bought in Chicago for 95c per dozen. The early advent of 
warm weather has brought an end to the cooking stove 
period and has pushed forward cold salads and the gas 
range to the front, therefore, salmon has begun its selling 
season to the consumers much earlier than usual and 
stocks are rapidly melting away. 

American Sardines—But little has been heard from 
this neglected article for some time. The scarcity of im- 
ported grades of sardines has made it possible to substi- 
tute the American product to a considerable extent for 
the foreign sardines with the cheaper class of consumers. 
re for a large consumption of this article is 
good. 
The Brokers’ Hegira—As noted and predicted in this © 
column several weeks ago about a dozen brokerage firms 
are moving to the State Building at Fifth avenue and 
West Randolph, Chicago, this week. It is a fine, well 
lighted and-ventilated building and most centrally and 
desirably located. W. A. Frost & Co., The J. M. Paver 
Co., John H. Leslie & Co., The California Fruit Canners’ 
Association, The Louis Hilfer Co., The J. K. Armsby Co. 
and a number of others are now engaged in moving, and 
these are moving times among the brokers of Chicago. 

WRANGLER. 
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MODEL SHOP” 


DETROIT, MICH. 
CHICAGO OFFICE —— UNITY BUILDING. 
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MAKE 
PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 
DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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THE MORRAL CORN 


MORRAL DOUBLE HUSKER—Patented 


Morral Brothers, Morral, Ohio. 
Gentlemen :— 

In answer to yours of Nov. 4th regarding the two Morral Double 
Huskers which we installed this season, wish to say that they were 
satisfactory in every way. 

They turn out more work than two single machines, husk 
cleaner, and take up less space. 

Yours very truly, 


Prairie State Canning Co., 
Per A. Selk. 


Belvidere, Ill., Oct. 19, 1914. 
Mcrral Brothers, Morral, Ohio, 
Gentlemen :— 

Replying to your favor of October 16th, wish to advise that we 
used six of your single Morral huskers this fall and they gave us 
entire satisfaction, requiring but very little attention aad reducing 
the husking problem to a minimum. 

Wishing you all the success that this merits, we remain, 

Truly yours, 
HKF-VwW. Keene-Belvidere Canning Co. 


Plain City, Ohio, Sept. 8, 1914. 


HUSKING MACHINE 


EITHER 


Single or Double Husker 


Single Husker 90 ears 
per minute and Double 
Husker 180 ears per 
minute. 


Read What Four Prominent 
Canners Have To Say About It 


Rochester, Indiana, Oct. 24, 1914. 
Morral Brothers, Morral, Ohio. 
Gentlemen :— 


Replying to your recent inquiry concerning your Corn Husk- 
ers which we have had in operation here for the past three years, 
we are pleased to report that these machines continue to give us 
complete satisfaction. They leave nothing to be desired, and we 
do not see how it would be possible to perfect a better machine. 
The repairs on our machines for three years have been about $15.00, 
and they are still in first-class .condition. 

We made a new use of your huskers this year. Our corn com- 
menced to get wormy earlier than usual and, being short of help. 
we hit upon the scheme of feeding husked ears back through the 
husking machines, but with the ear turned the other way, so that 
the knife cut the wormy end of the ear off cleanly and with, we 
believe, less waste than when done by hand. We actually made 
better headway, in view of shortage of help, than we had been able 
to make the old way. 


Very truly yours, 
ROCHESTER CANNING CO., 
Per F. J. Mattice, Mgr. 


Messrs. Morral Bros., Morral, Ohio. 


Gentlemen :— 

The four Double Huskers bought from you, we are pleased to 
state, give the best of satisfaction, doing all you claimed for them 
and also husking all the corn we can take care of on one of 
Sprague’s fast lines. 

Wishing you further success, we are, 

Respectfully yours, 
The Plains Canning Co., 
Per W. F. Houser. 


Huntley Mfg. Co. 


Silver Creek, N. Y. 


Morral Brothers, 
Morral, Ohio 
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AMONG OUR CORRESPONDENTS. 
Does Not Think Jobbers Are Carrying Heavy Stocks. 


Memphis, Tenn., April 26, 1915. 


The Canning Trade. 

Gentlemen: It is seldom we ever take note other than for 
our own information of any article published in your paper. 
However, we cannot but help take exception to the note in your 
last issue emanating from our most worthy and esteemed com- 
petitor, The Tri-State Brokerage Company, with reference to 
the situation in Memphis on canned tomatoes. 

Our esteemed friend is correct in his information ragare- 
ing the attitude held by the jobbers with reference to the pur- 
chasing of future tomatoes,- but he is totally mistaken with 
reference to the amount of stocks held by the jobbers in this 
territory. During the month of April we had brokers that had 
occasion to place cars of tomatoes for immediate shipment with 
five (5) of our leading jobbers, and one of them is in the mar- 
ket for duplicate shipment, which indicates to our mind there 
is a movement with no appreciable amount of stocks on hand. 

We are neither bulls or bears on the market, because we 
do not confess to know anything about it, but we do know that 
our jobbers will soon realize to their sorrow that they are miss- 
ing a golden opportunity to buy at prices that cannot be dupli- 
cated. 

We never thought a pessimistic letter would ever help 


anyone. Yours truly, 
M. E. GILLIS & COMPANY. 
Portland, Maine, April 27, 1915. 
A. I. Judge, 
Baltimore, Md. 
Dear Sir:— 


As a constant reader of ‘“‘The Trade,” I find many articles 
that awaken a “responsive chord,” particularly the Weekly Re- 
view in your April 26th issue. 

I am convinced that Eastern buyers are taking on spot 
Southern and Western corn, also tomatoes and peas, in quite 
sizeable blocks, purposing to use them as futures later. As you 
suggest, this does not lessen.the amount on hand, the goods 
have simply changed owners, and should be considered as if 
they had been packed in 1915. 

I fear that many canned foods packers act on the prin- 
ciple, viz: “Well, I am all cleaned out; now it is up to me to 
hustle for acreage,’”’ forgetting that possibly the ‘‘clean up,” 
also cleaned up any possibility of a profit, and left almost a 
dead certainty of a loss. 

I know what it costs to pack ‘“‘Maine Corn,” and knowing 
the price paid per ton (in Maryland, for instance) and tne esu- 
mate of many of my Southern friends as to how many cans 
per ton is averaged; knowing the cost of cans, labels, cases, 
etc., in fact, every thing but labor cost, I cannot see much 
profit in packing ‘‘Maine Style Maryland Corn,’”’ to sell at 
around 57%c. to 62%c., or even 65c., even if the labor cost 
was given them. 

I have good reason to think that the estimate given in 
a recent number of “The Trade,”’ by G. M. Drake, is practically 
correct, which was a trifle over 64c. per dozen. 

Seems to me that if all packers read the several interest- 
ing articles in your last issue, and heeded the warning, that 
the pack of 1915 would be lessened enough; that possibly 1916 
would find them at least breaking even. 


Yours very truly, 
; F. B. GREENE. 


North Yakima, Wash.—A co-operative canning company 
is being formed here and a campaign started to raise $60,000. 
They plan to erect a $20,000 plant and believe the project will 


be successful. A. B. Cline is the temporary president of the 
organization. 
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WHAT A CANNED FOODS BUYER SHOULD KNOW. 


An Address Delivered by Hon. Robert J. Roulston Before the 


Annual Convention Indiana Wholesale Grocers, Indian- 
apolis, April 15th, 1915—Mr. Roulston is Manager Canned 
Foods Department of McNeill-Higgins Company, Chicago, 
and Member Chicago Board of School Commissioners. 


Mr. President, Ladies and Members of the Indiana Whole- 
sale Grocers’ Association: I esteem it an honor and deem it a 
pleasure to meet the members of your organization in this 
beautiful city and feel as though I were trifling with fame, and 
that for my reputation it perhaps would have been better if 
you had not insisted on my coming. The subject assigned me is 
rather ambiguous, and, following the suggestion of your secre- 
tary, I will not endeavor to worry you in an effort to tell you 
that which I do not know myself. The span of life is altogether 
too short to permit the heart of man to cherish the hope or 
the brains to conceive that knowledge which a canned foods 
buyer should possess. 

To my mind the canned foods buyer occupies a most im- 
portant place in our domestic economics. He is selector and 
agent, provider of the principal products that go toward life’s 
maintenance. Upon his skill, judgment and honesty the health, 
welfare and physical good fortune of the community generally 
depend. 

A sincere application of his expert knowledge must reflect 
itself in a way beneficial, not only to the consumer, but to the 
producer of canned foods as well. The very nature of his call- 
ing makes him a distinctive cog in the wheel of co-operative 
methods which the production, manufacture and successful 
distribution of canned foods necessitates. 

In these days of specialization the position of canned foods 
buyer is one of extreme exactness. He should possess a knowl- 
edge of all food products. He need ont be a chemist, botanist 
or horticulturist; a superficial conception plus an inclination to 
practicability are helpful factors in the buying of canned foods. 
His knowledge, like that of the canner, should be practical, not 
necessarily scientific. I question whether a_ scientist would 
make a very good canned foods buyer, and I know that a 
canned foods buyer has no time to be a scientist. His educa- 
tion should come from knowledge by practice, and he may 
never expect to excel unless he profits by this experience. 

He must be endowed with gifts of good health, an even 
temper and unfailing courage to abide by his own decisions and 
avoid speculation, After many years of canned foods buying I 
am convinced that it is never too late to buy canned foods. 

A buyer of canned foods should be tolerant and fair. He 
cannot expect fair and courteous treatment from those from 
whom he buys unless he is himself fair and square towards 


them; that a square deal is a good rule to buy with, a better 
one to sell by. Good value and good service deserve appreci- 
ation. 


The plotter who is constantly waiting and scheming for 
snaps, trying to buy goods below manufacturer’s cost, gets 
skinned more often than he gets the skin of the other fellow, 
and is always in hot water with disputes, rejections, arbitra- 
tions, and lawsuits about canned foods that do not run uni- 
form or regular. And his house is a constant loser through 
his misguided and misdirected efforts to buy something below 
its honest value and sell it above a fair price. The buying and 
selling of canned foods is one of mutual interest, and until he 
learns and practices this truth he will constantly be on the 
grill. I have little time and less respect for the over-zealous, 
unfair buyer, who fails to recognize that no commercial trans- 
action is right that does not carry with it benefits alike to both 
buyer and seller. 

The canned foods buyer must not only ‘know canned foods 
products, their method of growth and preparation for canning, 
but he must know the public taste, which will enable him to 
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If you get the 


GREEN PEAS 


AND INVINCIBLE 
Both a money pack 
if you do it right BE WRONG 


THREE 
WINNERS 


A machine to husk corn—are you still wavering? Given work 
that is equal, is not durability a consideration? We claim superior 
work and throw in the extra durability as ‘good measure’. 


ASK 


LAKE MILLS CANNING COMPANY, Lake Mills, Iowa. 
BELLE PLAINE CANNING COMPANY, Belle Plaine, Iowa. 
IROQUOIS CANNING COMPANY, Onarga, III: 

NORFOLK PACKING COMPANY, Norfolk, Neb. 

C. E. SEARS & COMPANY, Circleville, Ohio. 

BURT OLNEY CANNING COMPANY, Albion. N. Y. 
DOMINION CANNERS, Hamilton, Ont. 


More References if you want them—wWe Have Lots of ’em. 


GET IT OFF YOUR MIND , ORDER TO-DAY 


INVINCIBLE GRAIN CLEANER COMPANY 
' SILVER CREEK - NEW YORK 
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better judge what goods will and will not sell He must be a 
practical merchant in his line and know how to regulate his 
stock in accord with demand and consumption . He is not a 
competent buyer unless he knows how to market the goods he 
buys. He must possess that quality of leadership in selling 
goods which will arouse interest and enthuse the salesmen; 
practical experience as a salesman will greatly help in handling 
a department successfully. 

In fact, selling ability is as important a part of his duties 
or more so than the buying, for a buyer can buy as many goods 
in a week as a good sales force can dispose of in a long time, 
consequently a canned foods buyer should thoroughly acquaint 
himself with the selling end of the game. / 


No great measure of success can be attained unless quality 
in the can is given first consideration. Artistic labels, attrac- 
tive packages, count for nothing unless backed by contents of 
merit. I am convinced that high-grade canned foods will soon 
lead in demand and popularity. In fact, the hope of making 
canned foods an every meal staple is in the attention given to 
their growing, selecting and canning, and their successful ex- 
ploitation can be accomplished only by and through this triple 
alliance. 

Price is secondary, not only with the fastidious rich, but 
the economical poor. Every person is willing to pay the price, 
providing he gets value, but balks at the imposition of a hand- 
some package containing little quantity and less quality. Right 
here enters the question of jobbers’ label. I am an ardent ad- 
vocate and believer in the private label. The jobber has a 
double interest and responsibility in the promotion of his trade- 
mark; he is personally known in the territory in which he does 
business; he is the beneficiary of credit or sufferer from con- 
demnation for goods bearing his brand, and should see to it 
that his name on a label means as much as when written on a 
check. 

Through careful, sagacious buying a jobber can make his 
trademark one of the most valuable assets of his business. He 
has the advantage over any manufacturer in that he can draw 
uniform grade than the canner who accepts that which nature 
produces in varying degrees of quality from the district wherein 
he is located. 

The question of jobbers’ label is one of long standing and 
much discussion, but now recognized by packers of responsi- 
bility, generally, as being the most satisfactory and reliable 
way to market their products. To further emphasize this 
statement, I take the liberty of quoting from a letter recently 
written by a very prominent canner known to every jobber on 
this continent, viz.: 

‘“‘We are making a specialty of high-grade quality for job- 
bers’ high-grade labels. This is in preference to selling under 
our factory brands, and we will tell you why. The writer has 
been in the canned foods business for nearly twenty-five years, 
during which time he has observed and marked evolutions in 
the branding of food products. He has been a member of as- 
sociations and committees whose ‘packers’ names on the 
label’ proposition have been discussed and urged, and is now 


and for the past few years has been thoroughly convinced that ; 


the jobbers’ label is the logical one for the convenience and 
edification of the consumer, provided the jobber is very par- 
ticular in the selection of each and every article which is la- 
beled under the same brand. These various articles should be 
of a similar standard of quality and the jobber should have at 
least two and possibly three brands to run through his entire 
line. Especially is this true of canned foods. 

“We have observed that the successful jobbers are a great 
deal more particular and discriminating with reference to the 
quality of product which goes under their fanciest label, than 
they are of any product under a packer’s label. They simply 
will not take chances on the quality of goods which they have 
adopted and given their name. They are jealous of such 
brands and the quality of goods which goes under them. They 
take pride in them, as well as in the manufacturer who sup- 
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plies them. The jobbers’ salesmen take a like pride in the 
goods, as do his customers and friends, and they pull together 


_with a view of giving the goods under their brands as wide 


and extensive distribution as is possible. Now, why shouldn’t 
any packer or manufacturer consider himself more fortunate 
and prefer to form an association with the jobber and furnish 
him his highest grade products for the jobber’s best label, than 
to induce jobbers to handle a limited quantity of goods under 
the packer’s label? 

“‘As far as holding the trade is concerned, we maintain that 
any manufacturer or packer is five times as sure of holding his 
trade and annually increasing it with the jobber, if he gives 
his best product, and best co-operation towards boosting the 
jobber’s brand, than if he works against the tide in the fruit- 
less endeavor to push his own brand forward. In fact, hasn’t 
the packer who caters to jobbers’ high-grade fancy labels a 
joint interest in the brand? We maintain that he has. We 
have experienced the largest increase in our business the last 
seven years than during the thirty years’ history of our com- 
pany. 

“This has all been done through jobbers’ fancy brands, and 
we say with some pride that not in a single instance have we 
lost the trade of such jobbers, nor do they quibble over prices 
where they know the quality they are getting is right and the 
prices are commensurate with the quality. Really there are 
so many things that we might say in connection with the advan- 
tage to the consumer in the jobber’s label as against the pack- 
er’s, that we don’t like to begin.” : 


Packers operate their factories in the hope of disposing 
of their products easily and profitably, and you will find that 
the pride and egotism of seeing their name on a can is quickly 
dispelled if they can attain their object better through fur- 
nishing goods for jobbers’ label. My advice is, get right with 
a line of packers who will appreciate your business and realize 
to keep and increase it they must do their part, and you will 
find your task far less burdensome and a great, deal more satis- 
factory. 

I am a friend of the broker and believe in him and do not 
agree with the estimate some people would place on him, that 
“he is a necessary evil,’’ but consider him an indispensable 
adjunct to the proper distribution of goods from the manu- 
facturer; and, furthermore, have little respect for the packer 
or jobber who tries to circumvent him. 

A buyer should not make ridiculous offers, thereby work- 
ing the broker a possible triple injury in unprofitable expense, 
wasted time, and loss of a sale by owners’ withdrawal of the 
goods, and should avoid delay in closing contracts, acceptance 
or rejections of goods, remembering always that you are his 
employer and his interest becomes in a manner yours. If 
there is a class of men to whom the Golden Rule applies more 
than another, it is as between wholesale grocers and their 
brokers. Thus I say, be kind to one another, especially the 
broker. 

I cannot leave you without touching on a very, and to me 
the most important, of all matters pertaining to the jobbing of 
canned foods, and that is, the subject of discount for cash. If 
there is anything in our business practice that should condemn 
us as unfit financiers, it is the ¥act that we receive one per 
cent on some and one and one-half per cent on other canned 
foods from those of whom we buy, and allow two to those who 
buy of us. The least we owe ourselves is, that we get as much 
as we give. No one disputes but that we are entitled to it. 
It’s fair and honest business to ask it, and we ought to get it. 

As chairman of the Discount for Cash Committee of the 
National Association, I have had many and varied experiences. 
It goes without saying, we all want the 2 per cent. Every one 
that wants it promises to abide strictly by the terms of the 
contract, which states the positive period when the money must 
be paid to secure this discount. Manufacturers generally are 


pleased to grant the concession, provided they are assured of 
prompt payment as per letter of the contract, the strict ob- 
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THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


THE FRED H. KNAPP COMPANY 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. S. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


- 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 
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Ams Service 


FOR ALL 
CANNERS 


PACKERS 
AND 


‘CAN MAKERS 


Complete Line of 
Can Making Equipments 


No. 88 A. Automatic Can Body Maker. 
Capacity 125 Per Minute. 


No. 27 Automatic Vacuum Can Tester. 
Capacity 120 Per Minute. 


No. 98 AT. Automatic Double Seamer. 
Capacity 50 Per Minute. 


“THE SEAL 
OF SAFETY” 
250 Pages. Write for Copy. 


No. 81 Automatic Horizontal Double Seamer. 
Capacity 120 Per Minute. 


No. 91 Automatic Liner. 
Capacity 240 Per Minute. 


One Packer writes: — 


“If I had installed your 
machines sooner I would be 
thousands of dollars better off 
to day.’’ 


We are in business to answer 
questions and assist the Canner 
and the Can Maker. 


Max Ams Machine Co. 
Mount Vernon, N. Y. 


BERGER & CARTER COMPANY 
San Francisco, Seattle, 
Los Angeles, Coast Selling Agents 


No. 33 Automatic Flanger. 


Capacity 150 Per Minute, without cracking 
tin cylinder. 


No. 74 Automatic Liner. 
No. 107 Circular Dryer. 


120 Per Minute. 
240 Per Minute. 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard . 


PLANT 
9 ¢ 
Leonard’s Seeds 
This Concerns Your Business BOXES or BOX SHOOKS 
Buy Divect From The Manufacturers 


Have you a deed for your trade-mark? 


The United States registers valid trade-marks to the real 

owners and issues a Certificate of ownership. 

Have you such a certificate? nc 
Congress enacted a new law relating to trade-mark registra as bal | s 

tions on February 20, 1 


If your trade-mark is not registered under this Act it should 
be at once. - ALICEANNA AND SPRING STREETS 
nto effec registered. repens Ww was 
— Certificates Ga under it do not give full BALTIMORE 
The expense is small. Write for information. 


EDWARD DUVALL, Jr. LOCK CORNER BOXES 


Bond Building WASHINGTON, D. C. 


THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data, 6th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable imformation is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 

machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 

NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, Woodward Bldg., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 
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servance of which often relieves the packers from necessity of 
borrowing to meet their obligations. 

I have had many packers tell me they would much prefer 
to allow the 2 per cent than pay it in interest to their banker. 
But here comes the pinch and the unfolding of the weakness of 
the wholesale grocer, or exposing of a shortness of memory, 
or lack of business ethics, or his deliberate attempt to get 
something for nothing, when he withholds payments beyond 
the discount period. Would he attempt it with his banker? 
Not for a day. Then, pray, tell by what process of reasoning 
he arrives at the conclusion that he has the faintest right, as 
is too often attempted, to both time and discount? 

The greatest obstacle the committee has to overcome in 
its endeavor to secure universal 2 per cent is the failure on 
the part of some jobbers to live up to a positive discount terms, 

Ten days should not be construed to mean eleven, much 
less sixty. A contract to pay for merchandise at a stated time 
is equal to a note given for money and the violators should be 
penalized. 

The canned foods buyer should exercise every opportunity 
to help the Association in its effort to promote the best in- 
terest of the producer, manufacturer and jobber, to the end 
that not only in precept but practice a square deal will rule. 

In conclusion, every buyer of canned foods should fully 
realize the possibilities of this, the most rapidly growing in- 
dustry of our time, its importance to the people of the world 
generally, and should assist freely and enthusiastically the 
canner in the packing and distributing of quality foods. 

The canning of foods is conservation of a most beneficial 
kind. 

If the National Government would spend a small part of 
the money annually used to protect the forests, rivers and other 
natural resources, and to increase agricultural production, in 
promoting conservation of foods when produced, starvation 
would soon be unknown and comfort and happiness would 
everywhere abound. 


A CHANCE TO SELL TOMATOES IN ENGLAND. 


We are in receipt of the following letter: 
FRED. EIGTVED & CO., 
Canned Goods and General Product Brokers, 
43-45 Great Tower St., 
London, E. C., England, April 12th, 1915. 
The Canning Trade. 

Gentlemen: As we are anxious to find a first-class 
connection to represent on the London and Liverpool 
markets for Canned Peeled Tomatoes, as well as Balti- 
more Canned Pears, we take the liberty to enquire if 
you could favor us with information and some ad- 
dresses on this matter. 

We have several arrangements with canners on 
the West Coast, both in San Francisco and Seattle, 
Wash., but have no connections in the Eastern States, 
and as we know the importance of your paper, we 
thought it likely you could bring us in touch with the 
right house, as just now a heavy trade can be done in 
American tomatoes. 

Thanking you in anticipation os apologizing for 
troubling you, we are, dear sirs, 

Yours very truly, 
FRED. EIGTVED & CO. 
The above letter was received on April 27th, and if any of 
our readers feel disposed to offer goods in England, here is the 


chance. Communicate direct with the firm at the address 
given. 
Biloxi, Miss.—The Barataria Canning Company has in- 


creased its capital stock to $100,000. 
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THE EXAMINATION OF EVAPORATED MILK 


By W. D. Bigelow and F. F. Fitzgerald. 
of the Reasearch Laboratory National Canners’ Association. 


(Continued from last week.) 
Determination of Fat. 


A comprehensive statement is given in Table 5, on the re- 
sults obtained on a number of samples of milk with the meth- 
ods described below. In this table are included correction fac- ~ 
tors described in the methods. In this respect the results differ 
from the corresponding results on the same samples in Tables 
1 to 4, inclusive. 

Adams Method. 

Among the oldest methods for the determination of fat in 
milk is the Adams method, which involves the absorption of 
the milk with a ‘fat-free’ paper coil, drying the coil, and ex- 
tracting with anhydrous ether. The impossibility of obtaining 
“fat-free’’ paper was early recognized, and the method of the 
Association of Official Agricultural Chemists was amended by 
directing that the paper be extracted until free from fat, or 
that the results be corrected by a constant determined by the 
examination of the paper. At the same time it was realized 


that the paper could never be extracted entirely free from fat, 
and that there was considerable variation in the fat content 


of the papers sold as ‘‘fat-free;’’ even the individual papers of 
the same lot have not been found to be uniform. The correc- 
tion for fat, because of impurity in the paper, was stated to 
amount to about 0.09 per cent on a 5 gram sample of milk 
containing 4 per cent of fat. 

Recent work in this laboratory has shown that the paper 
sold for this purpose is no more truthworthy now than it was 
found to be twenty-five years ago. Purified fat weighing 0,0054 
gram was extracted from a coil in five days, and on continuing 
the extraction of the same coil after leaching with acetic acid 
and drying, 0.0021 gram were extracted in the next four days. 
From another C & § “fat-free” coil 0.0075 gram of purified 
fat was extracted in four days, and on prolonging the extrac- 
tion the removal of fat was found to continue indefinitely. 
From a C & § “‘fat-free’”’ thimble 0.0072 gram of purified fat 
were removed by ether, and the extraction was not complete 
after several days. 

When a relatively large sample of milk is taken for ex- 
amination this error is not great. Thus on a sample of 5 
grams, 0.0050 gram of fat extracted from the coil causes an 
error of only 0.10 per cent. If a smaller sample be em- 
ployed, however, the error is increased as is shown below. 

The error due to the fat extracted from the coils and 
thimbles is partly compensated by the fact that the milk fat 
can never be extracted completely from a sample prepared in 
this manner. The extraction of the milk fat continues for a 
number of days, and is practically never complete. This has 
long been known, and to overcome it Geisler* suggested a dou- 
ble extraction method, which was adopted provisionally for 
the examination of milk by the Association of Official Agricul- 
tural Chemists. In this method the sample of fat on the paper 


coil, after extraction with ether, igs leached with water, dried, 
and again extracted with ether. 


In recent years a modification of this method has been 
suggested,{ involving the use of five grams of a 25 per cent 
solution of evaporated milk, and leaching with dilute acetic 
acid in place of water. In this method both Adams coil and 
C & S thimble are employed. This reduction in the weight 
of the sample greatly increases the error caused by ether- 
soluble material in coils and thimbles. If the amount of fat 
extracted from the coil amounts to 0.0050 gram, and the 


*U. S. Dept. of Agri., Bu. of Chem., Bull. 107. 


jHunziker & Spitzer, Indiana State Exp. Sta., Bull. 134, 
Vol. 14. 
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THE WELLER PURITY SYSTEM 


For the continuous feeding, washing, 
sorting and scalding of Tomatoes.. 


This is the system the biggest concerns 
in the business use, and you cannot beat it. 


IT IS BEST BY TEST 


Do not wait until it is too late. Order 
now so that you will be ready when you 
need it. 


IN. B. We have one on hand now that we 
will make a special price for prompt sale. 


CANNER’S CATALOG P=24. 


WELLER MANUFACTURING CO., - CHICAGO 


NEW YORK BALTIMORE AKRON | ST. LOUIS DALLAS SAN FRANCISCO 
50 Church St. Garrett Building 10 W. Buchtel Ave. 710 Railway Ex. 711 Main St. 316 Rialto Building 


You Pay for IDEAL VINER FEEDERS 
Anyway—Why Not Have Them? 


(General View) 
Patented in U. 8. 
Canada and France 


If you use viners without Ideal Viner Feeders 
you lose enough money to pay for them in a 
short time. 


Ideal Viner Feeders thoroughly separate the 
vines, which is essential in order to obtain good 
results from the viners. Because of this separa- 
tion and better delivery of the vines to the viners, 
they save peas, prevent cracking, improve the 
quality of the hulled peas and increase the capac- 
ity of the viners fully 20%. These savings are 
secured over feeding by hand or with the use of 
any other viner feeder on the market. Besides 


this, they save a very dependable man to each 
WRITE FOR CATALOGUE machine installed. 


FRANK HAMACHEK, Kewaunee, Wis. “IDEAL VINER FEEDERS ARE A PEA 
1880 CANNER’S NECESSITY” 


THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO. 
SOLE AGENTS FOR CANADA. 1064 IN USE 
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sample of evaporated milk weighs 1.25 grams, the error due 
to the fat in the coil amounts to 0.40 per cent. If both coil 
and thimble be used, the error from this source may amount 
to 0.017 gram, which involve a probable error of 1.16 per cent. 
This error can be greatly reduced by extracting coils. and 
thimbles with ether for a number of days, but even after such 
treatment the amount of fat removed by subsequent extraction 
is so great as to make the method impracticable. 

These considerations entirely preclude the use of any 
method employing such a small amount of sample. 


Paul Method. 


Some years ago Morsej determined fat in milk by grinding 
the sample with anhydrous copper sulphate and extracting the 
mixture with petroleum ether. 

This method was favorably considered by the Association 
of Official Agricultural Chemists, but appears to have been 
supplanted by the liquid extraction methods. 

A modification of this method hag been suggested by 
Paul,* who combines with it the technique of the Babcock 
method as applied to the examination of sweetened condensed 
milk. The proteins are precipitated with Fehling’s copper 
sulphate solution. This precipitate carries the fat with it 
and is separated by filtration. After drying over night it is 
ground with anhydrous copper sulphate and extracted with 
anhydrous ether in a large continuous extractor. The method 
as originally proposed is objectionable ,because of part of the 
fat passing through the filter. A modified method suggested 
by the same writer appears to be little better in this respect. 
Like the Adams method the extraction of fat by this method 
is never complete. Some samples extracted in this laboratory 
for four or five days, reground, again extracted for several 


{U. S. Dept. of Agr., Div. of Chem., Bull. 16, p. 75. 
“*U .S. Dept. of Agr., Bu. of Chem., Bull. 162, p. 118. 


PERFECTION 


minus quantity. 


discolors others. 


Is it worth the risk ? 
Let us send you a sample of 


of its perfection. 


The initial quality of the pack may be of the best, but the presence of certain impurities in the 
salt with which it is flavored may reduce the quality in the cans from 100 per cent plus toa 


Lime hardens the water, toughens vegetable fibre, gives an acrid taste to certain juices and 


LIBERTY SALT 


Contains 997 grains of pure sodium chloride in every thousand. 


Two, three or five hundred per cent more deleterious substance might be found in many almost 
as good salts and the difference in purity could hardly be detected. 


But the chemical action that would be produced in the cans might rob the quality of your pack 


LIBERTY, The Salt of Quality Plus. 
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days, reground a second time and again extracted, gave low 
results in all cases. The fat obtained by this method is always 
impure and requires purification. Because of the large amount 
of fat more weighings are required to obtain practically con- 
stant weight than would otherwise be necessary. On this ac- 
count considerable time is required in weighing and because 
of repeated and continued drying the results are likely to be 
inaccurate. On the whole, this method is long and tedious, 
and, as shown in Table 6, the results are wnsatisfactory. 
Babocck Method. 

In careful hands the error by this method is usually with- 
in about 0.1 per cent. It often amounts to 0.2 per cent, now- 
ever, and sometimes more. The following details of manipu- 
lations are suggested: 

Weigh 9 grams of evaporated milk into an 8 per cent 
Babcock test bottle. Add 10 cc. of water and mix thoroughly. 
Then add 17.5 cc. of 90 to 92 per cent sulphuric acid in three 
approximately equal portions, mixing after each addition. 
Both diluted milk and acid should be at a temperature of about 
60 degrees F. or the milk and added water may be cooled in 
ice water, and the acid at room temperature. 

The bottle may be centrifuged immediately or after sev- 
eral minutes. It should be whirled 6 minutes in a steam tester 
at approximately 1200 r. p. m. 

Then fill the bottle nearly to the base of the neck with 
a fresh mixture of equal portions of sulphuric acid and water, 
thoroughly mix the contents of the bottle by shaking, and 
whirl again for 5 minutes. Raise the fat column into the 
scale by means of hot water, and whirl the tube for 2 min- 
utes. Read the fat column to the bottom of the upper menis- 
cus, or flatten with colored glymol and read to the dividing 
line between fat and glymol. Multiply this reading by 2 and 
add 0.15 for-the per cent of fat in the sample. 


(Continued on Page 28, Column 2) 


OF QUALITY 


CHICAGO, ILL. 
431 S. Dearborn St. 


COLONIAL SALT COMPANY 


AKRON, OHIO 


BUFFALO, N. Y. 
D. S. Morgan, Bldg. 
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SHOWN AT THE NEW YORK CONVENTION 


THE SPRAGUE-LOWE SANITARY 
HAND PACK FILLING MACHINE 


- For Facilitating the Work of Filling Open Top Cans by Hand 
This Machine Makes Possible Hand Filling on a Line of Continuous Machinery 


Saves Stock—Reduces Labor—Avoids Handling Cans—increases Output of 
Operators Without Detriment to Quality 


Construction 


SIMPLE—SUBSTANTIAL—NOTHING TO GET OUT OF ORDER 


Hopper made of Brass—Top of machine White Enamel—Cans 
received in single line through sanitary can chute—Cans 
discharged by rotary disc going automatically to exhauster, etc. 


This machine not only does its work in a most sanitary manner, but adds materially 
to the sanitary appearance of the factory 


Sprague Canning Machinery Co. 
222 N. Wabash Ave. CHICAGO, ILL. 
| BALTIMORE BRANCH-——44 & 46 MARKET PLACE 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - $2.00 
Foreign, - - - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTRS.—According to space and location. 
Make all Drafts or Money Orders payable to Tam TRADE Co. 
Address all communications te THE TraDx Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Traps for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, MAY 3, 1915. 


EDITORIAL JOTTINGS. 


“Adversity is the greatest of teachers,” is an old 
saying, and the canning industry is proving the truth of 
it right now. We trust the lessons now being learned, at 
so heavy a cost to many of the pupils, will be long remem- 
bered, and that the industry, having been “tried in the 
fire of adversity” will come out purified and much im- 
proved. 


That wise observer of all things canning, from his 
lofty point of view, at the top of these United States, in 
Maine—F. B. Green—this week warns the canners that 
they must remember that spot goods sold now against the 
usual “futures” are to be considered in the light of 1915 
packing, and so counted, His advice, under our column 
“Among Our Correspondents” is worthy of serious con- 
sideration—and observance. 


If there is one thing more needed in this industry 
than a general and comprehensive reading of everything 


Manager and Editor. 


pertaining to the canning industry by all canners, we can- 
not recall it. Speaking generally the canners are not well 
enough read; they do not try to find out the exact state 
of affairs by viewing it from all points, as they should. 
There are many notable exceptions to this, but these men 
are the leaders in the profession, the successful canners 
who are always forging steadily ahead. It is the men 
who need the information most who read the least; and 
as a result these men fall ready victims to every market 
trick. That is only natural; but they could overcome it if 
they would try. Their fellow canners ought to tell them 
to keep themselves posted by reading everything pertain- 
ing to the packing, marketing or improvement of canned 
foods, explaining that they need not take everything so 
read as “gospel truth,” but that by the use of their in- 
tellects they can pick out of the mass those parts which 
may be turned to their own direct benefit. You say 
the newspapers should do that themselves! We are con- 
stantly trying to, but while you “can lead a horse to 
water you can’t make him drink,’ and they suppose we 
are simply singing our own song, whereas a word from 
you would convince them. Until this mass of “unen- 
lightenment” is wiped out the industry will always be 
disturbed by men who break the market or discredit 
canned foods through ignorance. A chain is not stronger 
than its weakest link, and these uninformed men form 
many a link in the canner’s chain. 


Last week we remarked that such work should be 
done by the canners, and we mean it. The candy manu- 
facturers faced practically the same problems at the time 
of the enactment of the Pure Food Law, as did the can- 
ners, if not worse ones. Errors had been permitted to 
creep into their methods, carelessness in manufacture as 
to sanitary conditions was the rule not the exception, and 
adulteration was practiced to a very large extent, at least 
as compared to canned foods. But the candy men never 
asked the Government to take supervision of their fac- 
tories through Government inspection, nor sought to com- 
pel the lax members to get into line by “sicking” the in- 
spectors on them. It must be admitted the great body of 
candy makers was composed of men keenly on the look- 
out for new and improved methods, etc.—were students 
of all that was to be read on their business and were ac- 
cordingly the more easily handled as a body. They 
realized that there would always be some poor candy 
makers, but the great mass of them flocked to their Na- 
tional Association when the troubles of the new law 
threatened, and then took up the protection of their in- 
terests and the cleaning up of their houses. A Code of 
Sanitary Requirements was adopted and the factory that 
complied fully was issued a brass plate, to be displayed 
conspicuously in the office, and which read “Members of 
The National Confectioners’ Association.” Those who 
did not comply did not have membership, and the buyers 
of candy throughout the country quickly realized this and 
acted accordingly, 

What was the result? Candy factories, with the brass 
sign—and all worth while soon had it—became as clean as 
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SANITARY 


Safety First— 


The canning business during the packing season is the most striking illus- 
tration of the slogan “Safety First.” 


In order to obtain the best results — 


The factory conditions MUST be right. 
The crop MUST be handled just right. 
The cans in which to place the product MUST be right. - 
Cans MUST be on hand when needed. 


Failure in any one of these means a loss until corrected. Fortunately all 
of these vital essentials may be controlled except the crops; those are 
“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 


cured. 


Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. 


Chicago NEW YORK San Francisco 
Rochester, N. Y. Hamilton, Ont. Portland, Ore. 
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the proverbial Dutch Kitchen in less time than, the writer 
at least, ever thought possible. We do not hesitate to say 


that we think it was simply remarkable how quickly it was _ 


done. And with this improvement came, faturally, the im- 
provement in quality and the beginning of a competition on 
a fair basis. Here is an immense industry that accomplished 
the very thing that is facing the canning industry—it cleaned 
up its own household, keeping all the public out until it did 
so, and the canning industry must do the same thing. The 
law is not made for good people; they do not need it; it is 
for—the other kind. 


In this issue we reproduce the address of Mr. Roulston 
before the Indiana Wholesale Grocers at Indianapolis, re- 
cently, and it is unusually interesting to every canner. The 
reader of this cannot but admit that Mr. Roulston aims to 
be perfectly fair to both canner and jobber, and his advo- 
cacy of fair treatment of the canner in all things, and his 
unqualified endorsement of the canning industry as one of 
the most rapidly growing industries of the country, will be 
read with real pleasure by all canners. We commend this 
address, heartily, to our readers. 


On May 2lst,there will be held in Chicago at the La 
Salle Hotel a meeting of the Executive Committee and Ad- 
visory Board of the National Canners’ Association, and a 
full attendance is urged and expected. Many matters of 
importance are to be considered and acted upon, and we 
have no doubt every member of these two governing bodies 
will be present. 


On May the 2oth the Indiana Canners’ Association will 
hold its semi-annual meeting at the Claypool Hotel in In- 


.dianapolis, and we understand great preparations are being 


made for this meeting. The ladies are especially invited to 
be present, and there will be a banquet at night to all in at- 
tendance. An excellent program is being prepared and every 
canner within the State of Indiana is expected to be pres- 
ent, whether a member of this Association or not. All will 
be welcomed. The date should not be overlooked, and noth- 
ing should be allowed to interfere with this one. 


Albion, N. Y.—The Burt Olney estate was valued at 
$10,496 by the administrators after settling all claims against 
it, according to reports in the papers. 


(Continued from Page 24) 


The fat column should be transparent and rather light 
colored. The distortion of the lower meniscus by white ma- 
terial, or a milky appearance below the fat column, indicates 
insufficient acid or two low a temperature or digestion. Char- 
ring at the base of the fat column indicates that the mixture 
has been allowed to get too hot, or that the acid is too strong. 

The Babcock method has long been universally accepted as 
convenient, rapid and satisfactory for the determination of 
fat in raw milk. It is inferior to the Roese-Gottlieb in point 
of accuracy, but ig sufficiently accurate for most purposes. 


With evaporated milk considerable difficulty has been 
found in obtaining complete results by this method, probably 
largely because of a change in the proteins as a result of the 
heat of processing, rendering their solution more difficult and 
thus preventing the complete separation of the fat. When used 
in the plant with evaporated milk that has not been sterilized, 
the results are better, but still are only approximate. 


It has long been known that the fat column of the Bab- 
cock method does not consist of pure fat, but contains a con- 
siderable percentage of impurities. This is partly compensated 
by the destruction of fat, or at least by its incomplete removal 
from the sample. This compensation is not complete ,however, 
and to corréct for the low results which would otherwise be 
obtained, it is customary in the examination of fresh milk to 
read the fat column “over all’”—that is, from the bottom of 
the lower meniscus to the top of the upper meniscus. It is 
obvious that reading ‘“‘over all” does not give the true volume 
of the fat column. In all other volumetric determinations it 
is customary to read to the bottom of the menrscus at the.top 
of the liquid measured, but if this were done in the examina- 
tion of raw milk, it would be necessary, in order to obtain 
correct results, to add to the reading obtained a factor ap- 
proximately the same as the volume corresponding to the 
height of the upper meniscus. It has been considered sim- 
pler in the examination of fresh (raw) milk to take the reading 
“over all,”*and thus include in the reading the correction 
necessary. 

In the application of the various modifications of this 
method to the examination of evaporated milk, the same 
method of reading has been usually employed, with the result 
of a considerable error. In this method it is found imprac- 
ticable to use a materially larger weight of evaporated milk 
than 9 grams. When an 18 gram Babcock bottle is employed, 
therefore, the final reading must be multiplied by 2 to obtain 
the percentage of fat in the sample. Now if the reading -be 
made “over all,” as in the case of fresh milk, this involves the 
multiplication of the volume of the upper meniscus by 2, or 
adding to the amount of fat indicated by the method twice the 
factor which should really be employed. 
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If the amount of sample be reduced to 4.5 grams, as has 
been suggested, * and as is still practiced by some manufac- 
turers of evaporated milk, a reading of the gat column “over 


all’ and multiplication by 4 results in multiplying the cor= 


rection factor by 4. The height of the upper meniscus is 
usually 0.15 to 0.25 on the graduated stem. If, therefore, the 
examination of evaporated milk requires the same correction 
factor as fresh milk, a sample of the evaporated milk in which 
the fat column obtained with 9 grams is read “over all,” and 
the reading multiplied by 2, gives results from 0.15 to 0.25 
per cent too high. Again, if the fat column optained by using 
4.5 grams of evaporated milk be read “over all,” and the 
reading multiplied by 4, the result ig 0.45 to 0.75 per cent too 
high. 

It is obvious that the smaller the amount of the sample 
taken for the determination, the larger the correction factor 
resulting from a multiplication of the space of the upper men- 
iscus. It is therefore essential to take the reading from the 
extreme bottom of the fat column to the bottom of the mniscus 
at the top, and then multiply by 2 (for a 9 gram sample), and 
to add whatever factor is necessary to offset the incomplete 
extraction of fat. 

Some analysts find it more convenient to flatten the upper 
meniscus by adding carefully, without mixing, a few drops of 
colored glymol just before taking the reading. If this be 
done carefully the line of separation between the fat column 
and the glymol is sharply defined and its height practically 
identical with that of the upper meniscus. 

In the various modifications of the Babceck method dupli- 
cate readings will commonly vary from each other by as much 
as 0.1 on the scale, and a greater variation is sometimes found 
even with the best possible manipulation. This results, when 


*Hunziker & Spitzer, Indiana State Exp. Sta., Bull. 134, 
14. 


Vol. 


a 9 gram sample is employed, in a variation between dupli- 
cates of 0.2 per cent. If a 4.5 gram sample is employed the 
same difference in readings would give a variation between 
duplicates in the final result of 0.4 per cent. The method 
would be correspondingingly more accurate if a larger weight 
of sample than 9 grams were employed, but this would require 
such care in the mixing of the sulphuric acid and the control 
of temperature that it is impracticable. It is our experience 
that the best results are obtained with a 9 gram sample ,read- 
ing the fat column from the extreme bottom to the bottom 
of the upper meniscus (or, better, to the top of the fat column 
after flattening with colored glymol), multiplying this reading 


by 2, and adding a constant factor of 0.15 for the per cent 
of fat in the sample. 


*Manchester Method. 


Manchester has suggested a modification of the Babcock 
method in which he adds strong sulphuric acid to the milk 
without previous dilution. The amount of acid necessary will 
vary with its strength, but usually from 7 to 8 cc. of c¢. p. 
acid is found to be the proper amount. 

In the experience of this laboratory the Manchester meth- 
od gives rather better results than the Babcock method de- 
scribed on page 8. It also gives a perfect fat column, with 
more uniformity. Its error may be 0.2 per cent; however, 
sometimes over 0.3, and this must be kept in mind if the 
method be used to determine whether a lot of milk conforms 
to the standard. The following details of the method are sug- 
gested: 

Weigh 9 grams evaporated milk into an 8 per cent milk 
bottle and set the bottle into a bath of ice water, weighted 
down with lead rings until thoroughly chilled. Add 7.5 cc. 
of c. p. sulphuric acid (1.84 sp. gr.). The acid should be poured 
as rapidly as practicable into the milk bottle, which is inclined 
to one side in order that the acid may settle to the bottom of 
the milk with as little admixture as possible. The tube is 
then thoroughly mixed and the shaking continued until the 
mixture is homogeneous. 


(Continued Next Week.) 


EACQUER 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
rusties’’, 


save on ‘swells, 


clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


AMERICAN Coke Tin 


Highest quality Tin PLATES— special adapted to the of ee 
‘erne Plates, Formed Met: 
factories, warehouses, etc. Write for full information. 


_ AMERICAN ‘SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. || 


We also manufacture Black Sheets, vanized Sheets. 
Products, unexcelled for the construction of sheds, 


(and 
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Specify “AMERICAN” brands 
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Brokers 


Favorably Known to the Canning Industry 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


(Formerly THE LEE BROKERAGE COMPANY) 
REMOVED TO ROOM No. 717 


No. 160 N. Fifth Avenue CHICAGO 
TELEPHONE, FRANKLIN 516] 


Our change of firm name and change of location have proven to be 
just what was needed. We have since duing so taken on a number of 
live accounts which came to us voluntarily, through reading our adver- 
tisement in this paper, and we have jerked our tow line loose from 
several accounts that were unenterprising or unreliable. 

We have sold more canned foods, cussed less frequently, made more 
money, told the truth oftener, refused to bet on the Chicago election and 
the Willard-Johnson prize fight, (we would have lost!) have gone to 
church more regularly, got down to the office earlier, gone home sooner, 
pushed the buyers harder, taken the kids to the movies oftener, and 
planted our Spring gardens earlier, than ever before. What have you 
got that you want sold? We are both on the job, and we know the 
game. Come on and play with us!!! 
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CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 


CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


Railroads, Factories, Rural Homes. 
Write, describing your needs, and ask 
for special No. 70 


PATENTS Manufacturers want me to send them patents on 
useful inventions. Send me at once drawing 

and description of your invention and I will give 
you an honest report as to securing a patent and whether I can 
assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. WN. MOORE, Loan & Trust Building., Washington, D. C. 


QUICK SANITARY CAN STRAIGHTENER... 


PATENTED 
PRICE... 
One Machine, $15.00; two, $28.00; three, $40.00; 
four and over, 13% less first price. 


Most all of the largest Can Manufacturing Companies, and 
hundreds of packers, are-using it. Ten days trial given if desired. 


SOUDER MFG. SUPPLY CO. 
170 N. LAUREL STREET BRIDGETON, N. J. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


WHITE PEA VINE FEEDER 


This illustration shows the White Pea Vine Feeder in 
operation. It is the most simple, strongest, most durable and 
best feeder on the market today. 

It takes the pea vines from the floor level, carries them 
up and places them in the viner and is the only feeder that 
will do this. 

Also handles green lima beans as well. Easy to operate 
and practically indestructible and is guaranteed to give per- 
fect satisfaction in every case. 


LLL 


MANUFACTURED BY 


I. N. WHITE, 


Mount Morris, N. Y. 


ANKSSTOWERS 
‘ TANKS es. We've built over 13000 tanks and 
a. . meen towers for every known purpose - COLD 
WATER 
CANNERS TANKS 
THE BALTIMORE COUPE HAGE UU. 
i : 


Seattle Salmon Market 


Stocks are not:large—Chums because of heavy pack last year are in heaviest amount— 


Lack of War, demand disappointing—Falling off in southern demand also a con- 


tributary cause—Fruit crops in good condition. 


Reported by Telegraph 


Seattle, April 30, 1915. 

Salmon.—There has not been much change in the canned 
salmon situation during the past week. In the absence of many 
inquiries or sales the market has drifted. Most brokers and 
packers are not very cheerfully inclined over present prospects, 
but profess to believe that the outlook for the new pack is 
bright. 

Stocks of canned salmon here on the Coast are not large. 
Pinks are in limited supply and all the upper grades are scarce. 
The thorn inside of the market right now is chums. Chums 
were heavily packed last season, due to the theory that the war 
would create an enormous demand for all kinds of salmon. 
Exceptionally high prices were paid for raw fish and canneries 
operated much later than usual filling up their cans with chum 
salmon. Instead of a pack of 200,000 or 300,000 cases of this 
grade, the pack was two to three times that size. Had busi- 
ness in the South been normal, it might have been possible to 
unload this fish in that market, but with cotton tied up, salmon 
distributors in the South were unable to move the quantities 
they usually moved and new markets had to be found. Of late 
some chum salmon has been sold in the North to dealers who in 
the past have not handled this grade. This is considered a 
very encouraging factor. A straight carload of chum salmon 
was loaded out this week to a dealer who is putting it out for 
the first time. He is making the shipment as an experiment, 
and the movement of the car will be watched with interest 
here by those familiar with the deal. It took a lot of hard 
work to induce this man to take the car. 

As a result of the lack of demand and the fact that buyers 
are doing their utmost to hammer the market, pinks are now 
offered somewhere between 80 and 90 cents. Chums have been 
sold this week at 65 cents, but sales are slow. The price right 
now is not cutting much figure. It is a waiting game. A re- 
vival of consuming demand will start buying again and any 
material movement of fish is counted on to stimulate prices. 

Advices received by wire from Charleston, S. C., indicate 
that the situation in the South is getting somewhat better, due 
to slightly higher cotton prices, and the prospect that prices 
will continue to advance. However, packers and brokers find 
it difficult to induce distributors to move much salmon. A 
prominent broker here said today that his representative in the 
South, who should distribute at least 40,000 cases with ease, is 
having trouble to move 5,000 cases. 

* English buyers continue to want the higher grades. The 
war, however, is not stimulating this trade any, business being 
about normal. Shippers believe that the demand for canned 
salmon in England is being helped by reason of the fact that 
everybody at home is working full time or over-time, and that 
they consequently have lots of money. This man feels that 
the ending of the war may have a slightly depressing effect on 
the English canned salmon situation. 

L. D. Ryus, a resident of Ketchikan, Alaska, who has just 
arrived from the North, brings the information that there is 
more pre-season activity around the salmon canneries in his 
section of Alaska than he has seen in years. He says that ne 
understands the canneries will put up all the fish that can pos- 
sibly be packed. 

Fruits.—So far the fruit crop in Western Washington and 
Oregon, as well as in Eastern Washington, has gone through 
without damage from frost. There has been but one slight 
frost, and it is thought that did no damage at all. Fruit grow- 
ers are commencing to breathe easier and believe that danger 


from frosts will soon be over. It looks now like a tremendous 
pack of tree fruits. Berry growers would like rain soon, a:- 
though the crop is not taking any hurt as yet. 

The contract for the construction of the Libby, McNeill & 
Libby cannery at The Dalles, Ore., has been awarded to Frank 
Leonard, Lewis Building, Portland, Ore. One building will be 
132x536 feet, and another 36x166 feet. The plant will cost 
about $60,000. 

It is announced that a cannery will be built at Walla 
Walla, Wash., by Julius Paulson. The cost of this plant is 
placed at about $50,000. 

A site for the fruit and vegetable cannery to be erected at 
Chehalis, Wash., has been selected, and plans are now being 
prepared for the buildings. George H. Walker is manager of 
this proposition. “SALMON,” 


FOREIGN TRADE OPPORTUNITIES. 


Reserved addresses in connection with ‘Foreign Trade 
Opportunities” may be obtained from the nearest office by ap- 
plication in letter form. The list of offices follows: New York, 
Room 409, United States Custom-house; Boston, 752 Oliver 
Building; Chicago, 629 Federal Building; St. Louis, 402 Third 
National Bank Building; Atlanta, 521 Postoffice Building; New 
Orleans, 1020 Hibernia Bank Building; San Francisco, 306-7 
United States Custom-house; Seattle, 922 Alaska Building. 


Catsup, No. 16441.—The Bureau of Foreign and Domestic 
Commerce is informed by an American business man that he is 


in receipt of inquiries from sardine canneries in Norway ior 
large quantities of catsup. 


Candles, Condensed Milk, Matches, Etc., No. 16462.—An 
American consular officer in East Africa transmits the names 
of three wholesale merchants who desire to receive catalogues 
on cheap grades of candles, condensed milk, matches, olive oil, 
tea, laundry soap, and wrapping paper for groceries. Prices, 
discounts, and full information should be sent, so that orders 
may be placed immediately. Correspondence may be conducted 
in English. 

Shooks and Packing Cases, No. 16499.—An American con- 
sular officer in England reports that a firm in his district de- 
sires to communicate with American manufacturers and ex- 
porters of shooks and packing cases. A copy of the specifica- 
tions may be examined at the Bureau of Foreign and Domestic 
Commerce and its branch offices. It is stated that the firm 
usually buys about 50,000 shooks and packing cases at a time. 
Quotations should be made c. i. f. destination. 

Can Openers, No. 16500.—An American consular officer in 
England reports that a firm in his district desires c. o. f. cable 
offers on half million lots of bent-wire key can openers, 2%4 
and 3% inches long. Cash will be paid against documents. 

Food Products, Etc., No. 16528.—The commercial agent 
of the Bureau of Foreign and Domestic Commerce in Chicago 
reports that a business man in Switzerland desires to purchase 


canned fruit, meats, leather and leather goods, copper, re- 
volvers, shoes, hardware, men’s collars, and travelers’ requi- 
sites. The man will pay cash against shipping documents 
f. o. b. New York. 

Paper, Sugar, Leather, Etc., No. 16549.—The commercial 
agent of the Bureau of Foreign and Domestic Commerce in 
New York City transmits the name of a business man who is 
interested in securing the following goods for markets of the 
Levant: Cheap grades of macaroni, canned sardines, tin plates, 
hydrophile cotton for pharmaceutical purposes, ordinary paper 
for the printing of newspapers, sugar, and ordinary grades of 
sole leather. 
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Eureka Soldering Flux 


Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Fiux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden La: New Orleans, La., Godchaux Bldg. Cc. W. Pike Comoeny. 808 Postal Telegraph 
Cincinnati, Ohio, Pear! St. ona Eggleston Ave. Milwaukee, Wisc., Canal and 16th Sts. Bide. , San Francisco, Cal. 

Birmingham, Ala ., 825 Woodward Bldg. St. Paul, Minn., 172-174 E. 5th St. THE 'GRASSELLI ¢ CHEMICAL o., LTD., 
Detroit, Mich., 474-486 Hancock Ave., East. Pittsburgh, Pa., Diamond Bank Bldg. Main Office and A ig Hamilton, 

Boston, Mass., 70 Kilby St- Philadelphia, Pa., Drexel Bldg. ranch Offices : 

Chicago, 2235 Union Court. S. O. Randall’s Son, Marine Bank Bldg., Bal- See ane oul Aves., Toronto, Ont. 

St. Louis, Mo., 112 Ferry St. timore, Md. Nazareth St., Montreal, Que. 


Improved Sanitary Can End Dryer 


Slaysman & 
Company 


801-5 East Pratt Street 
Baltimore, Md. 
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“MONITOR” CHERRY GRADER. 


We are confident many of our readers who are packing 
Cherries will be interested in the new style of Cherry Grader 
brought out last season by the Huntley Mfg. Company and 
illustrated herewith. This Grader is a ‘Shaker Type’’ and the 
manufacturers claim many advantages for it over Cylindrical 
Grading Equipment. The outfit is a five-grade Grader as ordi- 
narily used, but may be employed for delivering fewer grades 
when desired. This is accomplished by changing the grading 
sieves. The machine is one of those perfectly constructed out- 
fits, which the Huntley Mfg. Company are noted for turning 
out. It is a simple, dependable machine that has easier action 
than a Cylinder and gives better grade definition, while for 
eapacity the makers claim it has double that of a Cylinder. 


A novel feature of the ‘Monitor’? Cherry Grader is the 
method by which the grading sieves are constantly kept clean. 
A simple lifting-bar arrangement lifts out of the grading open- 
ings any cherries that may have a tendency to lodge in same. 
Inasmuch as these Cleaners are constantly in action, the 
screens are kept clean continuously, and as a result this “Shak- 
ing” Grader has 100 per cent grading capacity at all times. 
The makers openly claim there is less bruising and consequent 
waste to Cherries handled by this ‘Shaking’ Shoe Grader. We 
believe that our readers should get posted on this new type of 
Grader and consider its many advantages. Full particulars 
will be forwarded promptly by the Huntley Mfg. Company, 
Silver Creek, New York.-—Advertisement. 


Know How to Can—Dr. Alsberg told you that the day 
of guess work had passed, and that now the canner must work 
on certain definite lines. 
furnishes this reliable information. No cannery is complete 


without this reference library. Published by The Canning 
Trade. Price $5.00. 


“A Complete Course in Canning” - 


CANADIAN FRUITS WINTER WELL. 


Prospects for Splendid Harvest, Proving Sufficient Rain Falls 
and There Are No Heavy Frosts—The Peach Tree Prom- 
ises to Make Up for Inactivity Last Year—Trade Likely to 
See Small Packs This Year and High Prices. 


(From the Canadian Grocer.) 


Present. prospects point to a splendid year in so far as 
fruit crops in the Niagara Peninsula are concerned. During the 
past week Canadian Grocer has got in touch with a number of 
the large fruit growers and preservers, and they all affirm that 
the fruits have wintered well, and that if future conditions are 
at all favorable, we shall see this season fine yields of prac- 


tically every fruit, including the peach, which last year was a 
great disappointment. 


“The prospect is for a full crop of everything in the fruit 
line,” is the statement of one prominent fruit man. ‘‘There 


never was a better prospect at this time of year, but of course, 
fruit of all kinds has to run the gauntlet of many troubles after 
this. Probably the most prolific cause of the failure of fruit 
crops is a wet spell at blossoming time, which destroys the 
pollen of the blossoms, and we have that yet to go through. 
The next most prolific cause of loss is a frost in blossoming 
time. That has to be gone through. We have got safely 
through a third difficulty—that is, the severity of the winter, 
which sometimes affects the buds of peach trees, but not fre- 
quently, nor do the hard frosts in winter ever affect most of 
our varieties of fruit trees. So that we have really only got 
through the least of the three great troubles of the fruit 
grower. We have the two greatest difficulties to go through 


yet.” 
If No Frosts Should Come. 


. “Our information,’’ states another, ‘‘is that all fruits have 
wintered -well, the peach trees especially, and providing there 
are no June frosts, indications point to a large crop of fruits of 
all kinds. We have not got specific information from factories 
as yet, but hope to have it within the next week or so, when we 
shall be glad to give you more information.” 


“The strawberry plants as well as the other small fruit 
bushes,” is another’s experience, “have wintered well, and the 
prospects look bright for a very good crop. The only drawback 
to date that we can see is the lack of sufficient rain, which we 
presume will come in due course. We understand there will 
be a very good chance of a normal peach crop, and this is more 
certain from the fact that last season there were practically 
no peaches to speak of. 

“Business conditions generally are improving, and we fail 
to see why any enterprising Canadian should not do very well, 
particularly after the war closes.”’ 


A St. Catharines fruit man declared that so far as he knew 
all fruits have come through the winter very well indeed. The 
strawberries look well and so do the raspberries, and he under- 
stands that the peach crop should be a good one; in fact, all 
fruits look good. 

Small Pack and High Prices. 


It looks as if the pack of fruits this year will be a small 
one. Few, if any, packers will put up a surplus, experience 
having taught them that to do so only means a financial loss. 
For example, at the present time, there are packers selling 
fruits at considerably less than cost, in order to clear out their 
old stocks before new stocks come in. Fruit preserving will 
also cost considerably more this year. For example, sugar, as 
the trade knows, is nearly 100 per cent dearer. There is also 
a duty on the tin plate and other materials used, and owing to 
general financial conditions, the consumption of canned fruits 
will not likely be as heavy as usual, and therefore no doubt the 
pack will be regulated, taking all of these facts into consid- 
eration. 


For Sale—Used Canning Machinery, in good order. 
3 Hawkins Cappers complete with Auto Tippers. 
3 Burden and Blakeslee bottom end up or top end up 
can righters. 
3 Kohler cap placers. 
1 U. S. Gas Machine, No. 2%. 
3 Jones Can Washers. 
Address THE HAMPTON-KELLEY CANNING CO., 
Hampton, Iowa. 
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The California Market 


Assortments of asparagus badly broken—Some spot fruits being cleaned out— 


Activity in the stock} market causes remarks—Big business being done by 
large packers—Some possible changes indicated—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., April 30, 1915. 

Trading Light—Both spot and future business in 
California canned products is light at the present time, 
with the exception of a few lines There is a steady de- 
mand for asparagus, but complete assortments are not 
to be had and some concerns are virtually out of the 
market until the extent of the pack by grades can be 
more definitely determined. Strong efforts are being 
made by certain interests to get rid of surplus stocks of 
of last season’s pack of peaches, especially clings, and the 
lower grades of these are being oftered at substantial re- 
ductions. While the market for fruits for future delivery 
is very quiet, owing to the uncertainty of the foreign sit- 
uation, some of the specialties that find an exclusive 
market at home are in good demand. It is asserted by 
one of the largest handlers of California tuna fish, C. E. 
Pierce, of San Francisco, that contracts for future de- 
livery for this season’s pack are already in excess of the 
entire 1914 catch. 

Money Interests Seeking Packing Companies—For 
several weeks past there has been considerable activity 
in the stock market with stocks of California Fruit Can- 
ners’ Association, the Alaska Packers’ Association, and 
other Coast packing concerns in special demand. This has 
been taken as an indication that efforts are being made 
by certain interests to secure control of these very profit- 
able packing concerns. For some time the name of the 
purchaser of more than eight thousand shares of Alaska 
Packers’ stock has been a matter of considerable con- 
jecture, but it can be authoritatively stated that the Sloss- 
Gerstle holdings in this corporation, to the extent of 
8,140 shares, has been purchased by J. K. Armsby. It has 
also been suggested that he has been negotiating for the 
control of the California Fruit Canners’ Association, but 
this is denied, with the added statement that the J. K. 
Armsby Company already operates large fruit canneries 
and has brands that are already well known and does 
not care to duplicate its resources of this character, Mr. 
Armsby further advises that his company is not seeking 


to acquire any additional holdings in the Alaska Packers’ _ 


Association, and it follows that such negotiations as may 
be pending for other blocks of this stock must be at- 
tributed to other interests. 

Incidentally in discussing canning matters, Mr. 
Armsby made public some information in regard to the 
Alaska Packers’ Association and the California Fruit - 
Canners’ Association that should be welcome news to 
holders of securities in these concerns. He said: “The 
business of the Alaska Packers since January 1, 1915, 
has shown each month a substantial increase in sales over 
the business of the corresponding months last year, As 
for the California Fruit Canners, their business this year 
since January 1 is double that of last year for the same 
period. In fact, the business of both companies has been 
curtailed only by the difficulty in securing deep water 
tonnage to transport their products. The whole country 
is suffering at present from the same cause—the woeful 
inadequacy of our merchant marine.” 

The elimination of the Armsby interests as prospec- 
tive purchasers of the control of the California Fruit 


Canners’ Association leaves three possible buyers in the 
field, Libby, McNeill & Libby, controlled by the Swifts; 
the Armours and H, J. Heinz. It is asserted on good 
authority that the last two concerns have been investigat- 
ing the California canning concern with a view to pur- 
chase during the past eighteen months. As for the Libby 
interests, W. F. Burrows, the newly-elected president, and 
an active man in the enterprise, is now here on matters 
of acknowledged importance. Represntatives of the H. 
J. Heinz Company are also here. 

It is an open secret that the control of the North 
Alaska Salmon Company, owned by Juda Newman and 
associates, has been on the market for some time. This 
concern operates four canneries in Alaska, with an an- 
nual pack averaging more than 200,000 cases. Joseph 
P. Haller, manager of the company, has been ill for some 
time and President Newman granted an option last year 
to Joseph Hunt, of Hunt Brothers Company, on the stovk 
of himself and associates. This option has expired, but 
it is understood that Joseph Durney, of the Griffith-Dur- 
ney Co., who is now in the East, is attempting to swing 
a deal whereby the control of this company will be taken 
over. 

Coast Notes—While the Interstate Commerce Com- 
mission has granted the railroads permission to raise the 
minimum carload weight on canned products shipped 
from the Coast to Eastern points it is understood that 
transportation ocncerns have agreed to let the minimum 
remain at 40,000 pounds, The Southern Pacific Company 
has been authorized to establish a rate of 40 cents per 100 
pounds on canned foods from San Francisco, San Pedro 
and Wilmington, Cal., over its lines and steamships, via 
Galveston, Tex., to New York, Boston, Philadelphia, Bal- 
timore and Charleston, while continuing higher rates to 
intermediate points. 

Information has been received from Japan by local 
jobbers to the effect that a very light pack of crab meat 
is being made this year and that opening rates are higher 
than the prices now being asked for spot goods here. 
It is understood that large quantities of old pack goods 
are still unsold, 

The Kings County Packing Company is doubling 
the capacity of its plant near Hanford, Cal., and will have 
a capacity for 80,000 tons of fruit each season when this 
work is completed. 

Hunt Bros. Company is making exterffsive improve- 
ments at its plant at Los Gatos, including the installa- 
tion of conveyors and more modern graders. W. A. Platt is 
manager and superintendent. 

On May 15th slight reductions in freight rates from 
Utah to the Northwest will go into effect and canners an- 
ticipate that a new market will be opened for their prod- 
ucts. H. L. Herrington, secretary of the Utah Canners’ 
Association, has just returned from a trip to Portland, 
Spokane, Tacoma, Walla Walla and other leading dis- 
tributing ¢enters. 

The Colbert Company, headed by J. H. Colbert, has 
opened offices at 16 California street, San Francisco, Cal., 
and will handle California canned fruits on a large scale. 

“BERKELEY.” 
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What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ . 

‘“We have the seamer running fine, have not lost a can in two 
weeks.’”’ 

‘*We run hundreds of cases and not ‘ a can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 
The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 

the can stands still during the seaming operation. 
These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, 


A Great Success. 


Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 

Patents Peadiag 

“STEWARD” DOUBLE SEAMER, Re. 6 

With Automatic Feed For Round Cans 
We are the sole owners of this patent. 

All persons are warned against infringing this 

ner pel | by making or using sanitary cans with 

ock and lap side seam. 


HULL’S 


PATENT 


"Gasoline Burners, Fire Pots & Heaters 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


| 
ANG 
J, S.+ | 
THE UNITED STATES PRINTING @ LITHOGRAPH CO. ¥ 
FACTORIES: CINCINNATI - NEW YORK- BALTIMORE. 4 
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Canned Food Markets 


THE Canning TRADE 
CANNED VEGETABLES PRICES—Continued. 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 


more 
Special Correspondents. 


CANNED VEGETABLES 


Baltimore few York 
ASPARAGUS*—( California) 
White Mammoth No. 2}...... $2 75 2 45 
Green 2 30 
White, Large 2%...... 2 30 
White, Medium“ 2 10 
Green, ** 3%......200 <I 9§ 
White, Small 1 85 
Tipe White, Square 2 35 2 30 
<6 “ Green, Square ‘‘1 ...... . 200 200 
BAKED BEANSt-No. 1, Plain 33 37% 
3, In Sauce...... 
2, Plain 45 55 
BEANS{—Refugee Size 1 Whole No, 2...... ...... I 80 
“ 3 “ I 30 
String, Standard Green 2..... 60 
Stand. White Wax 62%. 
“ ‘ 2 35 2 65 
I 15 112% 
a. 60 62% 
** Red Kidney, Stand. No. 2................ 62% 65 
ge I 00 I 07 
Cut 85 go 
CORN{— 
No, 2 Evergreen 62% ° 67% 
2 Shoepeg 65 67% 
Maine Style Standard......... 62% 80 
~~ Enameled No. 
MIXED VEGETA-) No. 2—12 Kinds...... 
BLES FOR SOUP{sj ‘* 
OKRA AND No. 2 Standard 80 
PBAS*-No. 1 Ex. Sifted E. 72% 
wee tan 1y unes.. 72 
I 05 I 10 
2 Extra Fine Sifted............. 
ie ** 2 Petit Pois t 85 T 90 
ss Early June Seconds... 60 
Extra Sifted.......... .... I 15 
SOAKED, No. 2 845 


Prices. Corrected by Brokers; New York and Chicago by 


Fa 


o 


Baltimore Hew York 
PUMPEIN}-Standard 60 67% 
** 10 I 60 2 00 
Squash 75 80 
60 Jo 
65 7o 
SUCCOTASH}-Green Beans No, 2........ 85 87% 
with Dry Beans ‘‘ 2...... . 80 85 
Standard ‘‘ 5 I co 
TOMATOES} Fancy (fb. Ball.) No.10 275  ...... 
Jerse ) 0.10 360 
Stand. Balto.) No. 10 90 2 15 
Stand. County) No.10 ...... 
Sanitary 5 %in. cansNo. 8 105 1 10 
Jersey (f.0.b. County) No. 38 95 92% 
Ex. Stand. ‘“‘ Balla.) No. 8 72% ...... 
Stand. County) No. 38 
re Seconds ‘* Balto.) No. 38 65 60 
ae Stand. 52% 
. Stand. County) No. 2 47% 
Standard 
CANNED FRUITS 
APPLES—New York No. 87% 85 
APRICOTS—Cala. Stand. I 65 
BLACK BERRIES§-Stand. 70 75 
Standard te...... 350 480 
Preserved 2...... 95 I oo 
BLUEBERRING}-Stand. I re 
Maine, I 10 
“ 
$s 6 00 
CHERRIES§-No. 2 Seconds, een 65 
2 67% 7o 
“ Red ‘* 2Stand. Water............. 75 80 
I 10 I 20 
“ 2 Ex. Preserved........... I 20 
GOOSEBERRIRES§-Stand. No. 57% 62% 
PEACHES*-Cala. Stand. No, 2%,L.C. 1 §5 1 65 
* Ex. Stand. i. I 75 1 85 
PEACHES t-Southern Stand. 38.............. I 25 I 35 
No. 1 Ex. Sliced Yellow, .. ys 5 
” 2 Standard White........ 80 
” Vellow...... 85 85 
” ” 2 Seconds, White......... 72% 
” Yellow ...... 75 75 
** .3 Standards, White....... II§ I 20 
 Yellow........ 235 20 
Agata tes Yellow....... I 50 I 55 


4 $0 


I 00 
se 


= 
Chienge 
65 
75 
30 
Shicage 676 
2 65 
3 50 
2 
I 
2 10 go 
2 05 go 
1 8s 
2 30 
2 25 
2 I0 
115 1 10 
75 
72% 
= 
57% 
I 
I 
| 2 = 
12% 2 $s 
6 
2 35 
I 50 
35 
95 
I a5 
75 
62% 6 co 
: 75 
I 50 
7 5° 
85 
go 
I 45 
1 85 
60 
= 35 
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CANNED FRUIT PRICES—Continued. ‘ 3 
7 Regular’ and Sanitary Can Prices as 
Baltimore Sew York  Chicage 
PEACHES}-No. 3 Selected, Yellow......... 160 160 \.... O. B. Pornt. 
- 3 Seconds, White............ 85-95 eee Season 1915. Prices in effect January 1. Car load lots only. 
” ” 
Regular or Cap Hole Cans 
Unpeeled........ 200-22 245 285 The American Can Company, Continental Can Company, 
3 25 3 25 3 25 Johnson-Morse Can Company, Atlantic Can Company and the 
PEARS{-No. 2 Seconds in Water ..............  se00 , ae Southern Can Company, quote the following prices for Cap Hole 
2Ex. ” in 
3 Water I 1§ HOLE AND CAP CANS—F. oO. Bye Factory. 
om 3 ndards in Water.......... i oe 5 go J March 
” ” anuary 
PINE- Bahama Sliced Extra No. Sum B60 16 «+88 No. 1 1% in. $ 8.50perm $ 8.75 perm $ 9.00perm 
APPLE* "Grated ” 360 265 «21595 No. 2 1% in. 11.25perm 11.50 perm 11.75 perm 
"Std." 2... 35 fe per m 15.60 per m per m 
ra’ -16 in. per m -00 per m 6. erm 
" Hawaii Sliced Extra 2%.... 1 Bo 185 190 No. 3 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 
Stand. 2%... 165 160 1 60 No. 3 5% in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
§0 150 41 §0 No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
2 135 135 | Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 
Grated $1.60; 24 inch, $1.85; 2 7-16 inch, $2.00. 
Crushed Water IO 475 475 OYSTER CANS Per M 
" Eastern Pie Water 95 | 3 ounce 2 11-16 inch diameter 2% in. high $ 8.50 
Syrup I 00 gs 3% 3 15-16 11.25 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
RASPBERRIES}—Black Weter Be. % Can Company, quote the following prices for Sanitary or Open 
Red. symp NITARY CANS—F. 0.B., F 
¢ Extra Preserved nx Coe I 40 I 65 1 65 
I 20 I No. 1 per m per m per m 
xtra Preserv 2 No. 2 .50 per m .75 per m erm 
4 Preserved ao Jo go — No. 2% 17.50 per m 17.75 per m 18.25 - m 
” Standard Water '’Io0...... ...... No. 3 4% in 18.00 per m 18.25 per m 18.75 per m 
No. 3 perm per m 19.25 per m 
CANNED FISH. No. 8 5% in .50 per m .75 per m 21.25 per m 
41. 41.50 4 
oe a 3 Ib. 2 90 OFFICIAL STANDARD SIZES OF CANS 
575 anp Cap Cans DIAMETER 
la 
” ” ” Sanitary Cans 
Red ” : 7% NO. 1 ces 2 11-16 
” “ ” ” BIB es 
” Pink Tall by eo 6 3-16 7 
te 5 
” ” flate’ 5 to 10 tons 1 to 4 tons 
* . Chu Tallis % PIG. 
ms, 77 
et or Dry No. 225 PIG LEAD Omaba or Federal 412% . 
DER— and Bar........ 26 25 24 
(Baltimere Shrimp prices f.0 b. Mississippi.) 296 - 25 24 
Wire 26 25 24 
(1) 14x20, 107 Ibs. Base Bessemer 8 55 
E. 6. Shriser & Se., Brokers 14x20, 100 Ibs. ‘* Bessemer Steel ....... 3 40 
“ «4 Taylor & Sons, Brokers 14x20, 95 lbs. ‘‘ Bessemer 3 85 
Wow York and prices Corrected by Special Cerrespendence. 14x20, 90lbs. ‘ Bessemer Steel.................. 30 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., May 1, 1915. 

With the exception of a further increase in the buying of 
tomatoes, corn and sweet potatoes this weck, the market was 
less active as compared with the lively demand last week for an 
assortment of foods. There were no developments of more 
than ordinary interest in the general list, and the price changes 
were nil. Spurts of activity may be expected, of course, as the 
summer season opens up, or as each new crop comes into the 
market for canning purposes. The first to arrive is spinach, 
which is just commencing to arrive, and in a couple of weeks 
strawberries and pineapples will follow along, with peas close 
by. The jobbers are not clamoring for the new goods, as yet, 
but the public has not lost its taste for them, and each article 
will have its inning in good time. 

Continued activity in the tomato market causes increased 
cheerfulness amongst the canners, especially because of the 
way the demand has broadened out in nearly all directions. 
The average size of the orders was not larger than in the week 
before, perhaps it was a shade smaller, but in point of num- 
bers it was larger, more especially for the No. 2 size cans. Fre- 
quent comments are made about the increase in ~spularity of 
that package in recent seasons. The outlook for the months of 
May and June is considered to be excellent for spot- tomatoes. 
As the market for spots improves the interest'in future toma- 
toes increases, though the buying of them is not yet active. 

The better grades of standard Maine style and Shoepeg 
corn continue to be fairly active, as well as the low-priced 
quality. There is some buying of future corn of the brands 
handled every season by the same trade, but it is not active. 
During the last two weeks there were more sweet potatoes 
bought in this market than were purchased in the previous two 
months, chiefly by the Western houses. String beans were also 
bought in moderate quantities. A good demand is expected for 
the new pack of spinach, ready for prompt shipment, because 
last season’s pack was about cleaned up. There is a big differ- 
ence between the quality of the low-priced spinach and the best 
grade carefully washed and free from grit. There is no de- 
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mand for the new pack of peas, but it will come along when 
they are ready for delivery. 

Some buying of pears this week, both water and syrup 
fruit. Next crop will not be ready until fall, which allows 
plenty of time to sell the spot goods. Pie peaches, apples and 
berries are in light request, and so are pineapples. As yet there 
is light buying of fruits for future delivery, but there is more 
interest shown in them. They will be active enough by and by. 

Steady buying of cove oysters in small lots, and the prices 
are firm. THOS. J. MEEHAN & CO. 


INDIANAPOLIS, IND 


Indianapolis, Ind., "April 30th, 1915. 
The tomato market is firm and there has been a fairly 
good buying of standard No. 3 tomatoes in cap cans at 70c. 
and of sanitary extra standard tomatoes at 72%4c. Twos stand- 
ards are quoted at 55c.; extra standard sanitaries at 57 %c. 
The corn market is active, with prices firm. Ohio standard 
is quoted at 60c.; Indiana, 62%c.; Illinois, 65c. There is a 
better inquiry for future corn. 
~In peas the market is quiet and very well cleaned up. 
Other items of canned foods are about the same as when last 
reported, and business is generally good. 
HARRY C. GILBERT CO. 


PROPOSED SALE OF CHILEAN CANNING FACTORY. 


Commercial Attache V. L. Havens, of Santiago, has for- 
warded to the Bureau of Foreign and Domestic Commerce a 
letter treating of the proposed sale of a fruit farm and canning 
establishment about 60 miles from Santiago, also a copy of the 
bulletin of the Sociedad de Fomento Fabril containing an 
article describing the farm. Copies of Mr. Haven’s report and 
the documents accompanying it may be examined at the Bureau 
of Foreign and Domestic Commerce and its branch offices. 


CANNED FOODS RATES HIGHER. 


Washington, April 19.—The Southern Pacific Company 
was authorized today by the Interstate Commerce Commission 
to establish a rate of forty cents per 100 pounds on asphaltum, 
barley, beans, and canned foods from San Francisco, San Pedro, 
and Wilmington, Cal., over its lines and steamships via Galves- 
ton, Tex., to New York, Boston, Philadelphia, and Baltimore, 
and Charleston, S. C., while continuing higher rates to interme- 
diate points. 


CANNED GOODS EXCHANGE 
Year 1915-1916 
President, A. Kerr 
Treasurer, LEANDER LANGRALL 
COMMITTEES: 


Vice-President, Jno. R. BAINES 
Secretary, Wm. F. Assau 


Executive: F.A.Torsca EpmunpC. Waite ALBERT T. MYER 
Arbitration: Hampton C. J. ScHENKEL Frank A. CurRRY 
Cuas. G. Summers, Jr. TT. PRESTON WEBSTER 
Commerce: D. H. Stevenson Jno. 8. Gipss, Jr. A. J. HUBBARD 
E. F. Tuomas WILLIAM SILVER 
Legislation: Gro. T. Rurvus M. Gisss W. E. Ropinson 
W. G. WINTERBOTTOM E. V. StockHam 
Claims: Brns. HAMBURGER Wo. A. WAGNER Jas. B. Patt 


E. H. Jno. W. 
Hospitality: H.W. Kress D. Hayes Stevenson’ W. F. Assau 
Brokers: Harry A. Warner Wwma.Grecat HENRY FLEMING 


Militia: W.G.Davenerty C.F. BurrerrirLp Leroy LANGRALL 


Counsel; G, H.'H. Emory Chemist: Cuas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. J. 
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EMPLOYMENT EXCHANGE. 


NOTICE *O ADVERTISERS.—Paid subscribers can use this 
column free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O, requires renewed postage on such, 

Advertisements will be carried for ONE MONTH from 
date received, uniess notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


Wanted—Position by superintendent-processor; long ex- 
perience, steady, reliable, good manager of help and a master 
of high-grade goods; first-class reference. In addition to pack- 
ing all kinds of fruits and vegetables, I pack a long line of 
sundries, such as baked beans, catsup, syrup, fruit butters, 
preserves, jams, jellies of all kinds, fruit juices, soda fountain 
syrup, etc. Can save enough factory waste to pay my salary. 
Address “BOX B-168,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables catsup, jams and jellies. Am sober and steady and can 
_ furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B-158, Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address . 

BOX B-157. Care The Canning Trade. 


WANTED—Position as capping machine operator or op- 
erator of American-Sanitary heading machinee. Can super- 
intend plant and pack peaches, apples, cherries, peas, string 
beans, corn and pumpkins. Am strictly sober and can furnish 
the best of references. Address Box B-18», care The Can- 
ning Trade. 
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SITUATIONS WANTED—Continued. 


Wanted—Position as manager or processor for 1916. 
Have had 20 years’ experience in packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factory. Strictly sober Can give good references. Address, 

FRANK SANDERS, 663 Milford Ave., Marysville, Ohio. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Souchwest. Address 

BOX B-174, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

Box B-161,” care The Canning Trade. 


POSITION WANTED—By man of middle age, good habits 
and experience as superintendent; familiar with machinery used 
about a factory; will accept a position with any good firm; can 
give references. Address BOX 43, Hallwood, Va. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 
details. Address 


“BOX B-165,” care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


WANTED—Position as chemist and bacteriologist by 
bright, energetic young man. Useful in other ways if required. 
Good catsup cook. Practical, experienced, best references. 
Address Box B-183, care The Canning Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWEG, Marion, Va. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 
ferred. Address Box B-184, care of The Canning Trade. 


Position Wanted—As superintendent of canning house; 
am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 
packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
particulars address Box B-141, care The Canning Trade. 


HELP WANTED. 


Wanted—tThoroughly competent foreman for condensary 
in the East. Must have experience in the packing of canned 
milk, sweetened and unsweetened, and able to furnish satis- 
factory reference as to ability to do so. Reply, stating fully 
reference and experience to 

CONDENSARY, care The Canning Trade. 


WANTED—Position as Superintendent or Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


WANTED—tThoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


Position Wanted.—A processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can 
furnish best of references. Address 

“BOX B-146,” care The Canning Trade. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
Can furnish best of references. 

BOX B-138, 
Care The Canning Trade. 


plants and install machinery. 
Address, 


WANTED—Salesman and office man in brokerage office, 
on road part of time. Experience in packing or brokerage bus- 
iness necessary. Address Box B-187, care The Canning Trade. 


WANTED—An assistant foreman for a Pennsylvania can- 
ning and preserving house. Must have knowredge of the man- 
ufacture of catsup and sweet goods. State salary. Address 
Box B-186, care the Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale-—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


FOR SALE— 
3 Large tin-coated copper coils, new. 
3 20 H. P. upright throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 
new. 


3 20 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co. Troy, N. Y.; good as 
new. 

’ 2 15 H. P. Horizontal throttling steam engines; made by 
Troy Foundry & Engine Co. Troy, N. Y.; good as 
new. 

One new double Chicago Auto Tipper. 

1 Huntley pea washer. 

1 Hawkins capper. 

The above machinery will be sold at low prices and guar- 

anteed as represented. Address. 


WINTERS & PROPHET CANNING CO., Mt. Morris, N. Y. 


For Sale—1i Péerless Steam Hoist. 
re 1 Harris Hoist, car, cables and 80 ft. of 
track. 
Open Kettles, 37x39. 
19 Process Single Bale Crates, 20x39. 
F. P. Gas Machine. 
The above is in good condition. 
THE MUSSELMAN CANG. CO., 


For Sale—1 Ballard Pea Filler ; 1 Colbert Tomato Fil- 
ler; 1 Huntley Bean Filler; 2 Hawkins Cappers; 1 Zas- 
trow Pineapple Slicer; 1 Zastrow Sizer and Corer; 1 
Pineapple Grater; 1 Judge Peach Peeler. 

LOUIS GREBB, 
Lawrence and Clement Sts., Baltimore, Md. 


For Sale— 
One Burnham Corn Cooker-Filler, style B, 
One Sprague Model M, right hand Corn Cutting 


Biglersville, Pa. 


Machine. 

One Sprague Model M, left hand Corn Cutting 
Machine. 

One Star Capper Complete with Hawkins Wiping 
Table. 


One Eureka Can Filler Complete. 

One M and §S Filler Complete. 

One M and S Rotary Corn Silker. 

One Max Ams No. 2 Hand Feed Double Seamer, 
used less than three weeks, 

One Baker Single Dump Tomato Scalder Complete. 

All equipment is in good serviceable condition and 
priced right for quick sale, or would consider exchange 
for Closed Steam Retorts 40 by 72 inches or other factory 
equipment for Canning Tomatoes, Fruits or Sweet Pota- 
toes. Correspondence solicited. 


NORTHWESTERN STEEL AND IRON WORKS, 
Little Rock, Arkansas. 


For Sale—1 Universal Capper; 1 Air Pump (for gaso- 
line fire pots) ; 1 Merrill-Soule Corn Silker; 1 Pineapple 
Grater; 1 Corn Cutter; 1 Foster Air Compressor; 1 
Sprague Rotary Syruper. MILLER BROS. & CO., 

$391 S. Wolfe St., Baltimore, Md. 


For Sale— 

1 Deane Bros. Vacuum Pump 5%4x8x? inches. Single 
Plunger. 

5 Blakeslee Can Righters fitted for delivering cans 
upside down. 

2 Solder Feed for Hawkins Capper. 

1 No. 3 Root Blower. 

1 Four Gang Clipper Picking: Table. 

2 Perfect Can Markers, 

1 Auto Tipper. 

1 Rockwood Paper Dynamo Pulley, 1634 in. diame- 

ter, 145 in. crown face, 3% in. bore. 
1 Fairbanks Morse Gasoline Engine. Six Horse- 
power Special Electric Type Pulley, 16x9 in. 


All of the machines are in fair to good working condi- 


tion. Prices and full particulars as to condition on 
request. Address Box A-181, care The Canning 
Trade. 


For Sale—Two Retorts, 30x60, with crates and ther- 
mometer with each. A. A. Linton, Wilmington, O. ; 


Machinery For Sale—Three closed retorts, 40x72; 
one M. & S. new corn cooker-filler; 1 Sprague exhaust. 
Lodoga Canning Co., Ladoga, Ind, 


For Sale—One Sprague-Lowe Pulp Machine—brand 
new. One 10-ton Fairbanks Wagon Scale, one year old. 


Apply 
WEBSTER-BUTTERFIELD CO., 
2235 Boston St., Baltimore, Md. 


For Sale—Two Ayars Capping Machines and Tip- 
pers; same in first class condition. Two Can Righting 
Machines, and Two Ryder Can Markers. 

JOHN F. WHITE CoO., 
Mt. Morris, N. Y. 


For Sale—Two second-hand Hawkins capping ma- 
chines, complete with wiper and automatic acid ma- 
chines, all in first-class order, which will be sold at a 
reasonable price to move immediately. 

Address Box A-194, care The Canning Trade. 


For Sale—Hawkins Capper complete, $75.00. 
GARRAHAN CANNING CO., Luzerne, Pa. 


For Sale—Hawkins Capper, in fine condition, $250; 
Bucklin Pea Filler, in fine condition, $250; or, will give 
these machines in exchange for standard No. 3 tomatoes 
at 70c. per dozen, or standard No. 2 tomatoes at 50c. per 


dozen. Address “BOX A-180,” care The Canning Trade 


Wanted & For Sale Ads—Contd. on Next Page 
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THE Canning TRADE 


Wanted and For Sale Ads—Cont. 


For Sale—One No. 2 and One No. 3 Knapp Labelling 
-Machines, old style, price $25.00 each. One Moore & 
Bristol Tomato Filler (never used), price $50.00. Apply 


Box A-176, care The Canning Trade. 


For Sale—One 40 H. P. Horizontal Lozier Gas En- 
, gine in perfect running order. 


CURTICE BROS. CoO., 
Rochester, N. Y. 


For Saleat a Bargain—Can-making outfit nearly as 
good as new. One Body Maker, Header, Seamer and 
Dryer, Crimper, Slitter and Shears, Five Power Presses, 
Four Cap Presses and other parts. Address 

POST OFFICE BOX B, 
Cambridge, Md. 


FOR SALE— 

Ferrell &-Co. Giant roller bearing viner feeders. 
Schmidt viner feeder. 

Spiral cylinder power beet grader. 

8 H. P. Hor. steam engine. 

Deere, 4 row fertilizer attached beet drill. 
Sprague M 1900 R H corn cutters. 
each—Monitor & Mt. Gilead hydraulic presses. 
Ulery-M-S Corn silkers. 

Double tank power corn mixer. 

Hawkins capper and wiper, complete. 

Chicago auto tipper. 

Glass-Plummer rotary briner, adjustable. 
40-inch Sinclair rotary pea grader. 

20 16x20-inch single bale galv. wire blanch cans. 
The above are in first-class used condition and will be sold 
cheap. Prices and full particulars upon request. 

FORT STANWIX CANNING CO, 
Farnham, N. Y. 
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For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 

JOHN H. DULANY, Fruitland, Md. 


Machinery Wanted. 


Wanted in Good Condition: 
One Corn Brush Silker. 
One Double Cut Corn Cutter. 
One Corn Silker. 
One Corn Mixer. 
One Corn Cooker. 
Answer, giving make, age, condition and price. 
Box A-182, care The Canning Trade. 


Back Copies Wanted. 


‘Wanted—Several copies of “The Canning Trade” 
issue of March 22nd, 1915 Address The Canning Trade. 


Built 
for service and comfort. Used b 
TEEL the big packers and canners. Be 
TOOLS _ sure you get the original ‘‘made in 
Otsego’’ stools and steel equipment. 
SEND FOR NEW CATALOGUE. 


ANGLE STEEL STOOL CO., OTSEGO, MICH. 


steel or wood seats. 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 


made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 


LEWIS STRING BEAN CUTTER—*mprovea 


IMPROVEMENTS CONSIST OF 
drive and fer vibrating 
ves held down springs, allowing 
substance to pene under the knives 


Beans are scattered inte vibrating hopper, fed autematically into 
ets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug eut the short pieces that may come from cutting close 

to beam. Capacity about 20,000 two pound cans in ten hours. 
machine is also used for eutting rhubarb. okra aad celery. 


Built by B. J. LEWIS, Middleport, N. Y. 
Manatactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Smal! Pewer Can Tester and Pineapple Peeling Machines. 


> 
ey 
2 
Pei ae THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER ; 
feeding ho 
sticks, sten 
without break 
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MACHINERY & SUPPLIES USED IN CANNERIES & A 


LIST OF RELIABLE HOUSES THAT SELL THEM 
Air Pumps. 
American Compressor & Pump Co 


Max Ams Machine Co., Mt. Vernon, N. Y. 
J. 8. Hall Mfg. Co., Baltimore. 
Sprague Cann ng Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 
“A Complete Course in Cannin; 


more, Md. 
How to Buy d Sell Canned Foods, 


$2.00. 
Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York ty. 
Sprague Canning Machinery Co.. Chicago. 


Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Edw. Ermold Co., New York City. 
Economic Machinery Co., Worcester, Mass. 


Boxes and Box Shooks. 


canteen Box Con Baltimore. 
. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 


Crary Brokerage Co., Waukesha, Wis. 
C. Gilbert Co., Indianapolis, Ind. 


Lee & Henderson, Chicago. 


Cans and Solder Hemmed Caps. 

American Can Co., 
Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 


Boyle Can Co., Baltimore, Md. 


Continental Can Co., Syracuse, Chicago, Bal- 


timore. 
“Morse Co., W. Va. 
Sanitary Can Fairport, 
Southern Can Co., Ba oo 


Machinery, pies, Presses & Tools. 
, Chicago. 


8 ing Mach. C 
prasue Cann’ 

(Crimpers, Testers, Senmere, etc.) 
Aves Machine Co., Salem, N. J. 

W. Bliss Co., Brooklyn, N. Y. 
Ams Machine Co., Mt. Vernon, 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 

L. A. Steward, as, vt. 
Torris, “Wold & Co., Chicago, Ill. 


Canners’ Supplies. 

Ayars Machine Co., J. 

B. J. Judge, San Francis 

A. EK. Robins & Co. ‘Baltim 

Geo. BE. Lockwood Philadelphia. 

Scott Co. Baltimore. 

enry R. Stickney, Portian 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 
Souder Mfg. Co., Bridgeton, N. J. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
7 Capper Mfg Co., Baltimore. 


Capping Steels, 
Geo. E. Lockwood rove Philadelphia. 
‘ altimore. 


Edw. Renneburg & Sons Co., Baltimore. 
A. E. Robins Co., Baltimo Md. 
Sinclair Scott Co., paltimore, Md. 

Slaysman & Co., Baltimore 

Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 

H. R. Stickney, Portland, Maine. 

Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Sinclair Scott Co., Baltimore, 
Sprague Canning Chicago. 


Chain Adjusters. 
Frank Hamachek, Kewaunee, Wis, 


Baltimore. 


Post- 
paid. Address The Canning reed Balti- 


New York, Baltimore, 


W. L. Hinchman, Haddonfield, N. J.. 


Conveying Systems. 
Weller Mfg. Co., Chieago. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros, Mortal, oO. 
K. Ro & Co., Baltimore, Md. 
Sprague Machinery Co. Chicago 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver creek A 
Invincible Grain Cleaner Co. 7 


Silver Creek, N. Y. 


Fred H Knapp, Westminster, Md. 
Morral Bros., Morral, O. 


Copper Coils, Kettles, Etc, 


Hamilton Copper & Brass Works, Hamil- 
ton, O 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baltimore, Md. 
Baltimore, Ma. chi 
prague Canning Machinery Co ca 
Geo. W. Zastrow, Baltimore. si 


Crates (Iron Process) 
Morral Bros., Morral, O. 
E. Renneb urg & Sons, Baltim 
Sprague Canning Machinery Co. "Chicage. 
Geo. W. Zastrow, Baltimore. 


Directory of Canners, 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, ag J. 
Souder Mfg. Co., Bridgeton, 
Sprague ‘anning Chicago. 


Filling Machines—All 


N. J. 
A. K. Robins & Co., Md. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Md. 


Co., Bridgeton, N. 
anning Machinery Chicago. 
enry R. Stickney, Portland, Me. 


Flux. 
Grasselli Chemical Co., Cleveland, O. 


Fire Pots. 


Ayars perkins Co., Salem, N. J. 

J. S. Hull Mfg. Co., Baltimore 

Edw. Renneburg & Sons Co., Baltimore. 

o = Robins & Co., Balt timore, Md. 
R. Stickney, Portiand, Me. 


Insurance. 
Canners’ 
Lans 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Hamilton Copper & Brass Works, Hamil- 


ton, 0. 
Geo. E. Lockwood Co., Philadelphia. 
pew. & Sons Co., Baltimore. 
K. Robins & Co., Balt 
Sinclair Scott Co. Baltimore, M 
Geo. W. Zastrow, “Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
U. 8. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 


Fred H. Knapp Co., Westminster, Md. 
Morral Bros., orral, oO. 


John G. Maiers’ So Baltimore. 
Seely Bros., Blaine, Wash. 


g Machines. 
Bros., Blaine, Wash. 


Z B. Warner, Manager.) 


Nailing Machine. 
BR. J. Judge, San Francisco, Cal. 


Oyster Machinery 

Edw. Renneburg & Sons Co., Baltimore. 

Spra ue Canning Machinery Co.. Chicago. 
. Zastrow, Baltimore. 


Paring Machin 
Sinclair Scott battimere, Md. 


Paste. 
Knap 


Md. 
. Judge, 


"Pranclaco. 


Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 
Wm. N. Moore, Washington, D. C. 


Pea Separators or Graders. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain’ Cleaner Co., 


Silver Creek, N. Y. 


re. Renneburg & Sons Co. Baltimore. 
K. Robins Co., Baltimore, M 
Sinctatr Scott Co., Baltimore, 


Pea Vine Feeders. 
Frank Hamachek, Kewaunee, Wis, 


Peeling Tables—Tomatoes. 
Ayars Machine Co., Salem, J. 
Huntley Mfg. Co., Silver Check, N.Y. 


Pineapple Machinery. 
J. Judge, San 
J. Lewis, Middleport N. 
The Mitchell Co., 
Sinclair Scott Co., Baltimore. 
& Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines, 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc. 
A. EK. Robins & Co., Baltimore, Md. 


Balt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New York ee 


Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Can Co., Chicago, Bal- 


tim 
n anape geton. 
Can Co, Baltim 
. A. Steward, Rutland, We. 


Sanitary Can Making Machinery. 
E. W. Bliss Co., Brooklyn, 
B. J. Judge, San Francisco. 
Max = at achine Co., Mt. Vernon, N. Y. 
L. & J. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


J. Bolgiano, Baltimore 
Leonard Seed Co., Chicago, Il. 


d Screens. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Scott Co., Baltimore 
Sprague Canning Machinery, Co.. Chicago. 


Scalders o, etc, 
Ayars "Machine Salem, N. J. 
Morral Bros., Morral, 
re Renneburg & Sons Co., Baltimore. 
K. Robins & Co., Baltimore, Md. 
EA. Canning Machinery Co.. Chi cago. 


Solder Cap Hemming 
We Bliss Co., N. 
Torris, Wold Co., Chicago. 


Lewis, ort, N. Y. 
Tiuntle Mfg. Co., Silver Creek. N. Y 
NY. le Grain Cleaner Co., Silver Creek, 


Syrupers (Automatic) 
BE. J. Judge, San Francisco. 
Sprague Canning Machinery Co.. Chicago. 


Thermometers 
Hohmann & Maurer Mfg. Co. Rochester, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, 
Sprague Canning Machinery Co.. Chicago. 


? 
N. Y. 
id. 
Lacquer. 
: 


THE Canning TRADE 


During Spring 


Overhauling 
Install 
|. G-E Motors 


In your Spring overhaul, why 
not re-arrange your plant for G-E 
Motor Drive thereby:— 

Increasing Productive Capacity. 


Industry's 
Master Workman 


Keeping Power Costs at rock 
bottom. 

Maintaining machine speeds and 
Stopping Belt Slip. 

Enabling re-location of machines 
to meet Productive Demands. 


Adding to Floor Space and 
General Flexibility of Canning 
Equipment. 


Making your Establishment still 
more ORDERLY, CLEANLY 
and ATTRACTIVE. 


We appreciate the exigencies 
of the canning trade—the long 
hours of service, the widely fluctu- 
ating loads, the indispensable 
necessity for uninterrupted service 
and the general plant reliability 
demanded. 


We possess the EXPERIENCE, make the MOTORS and give the SERVICE that will 
please you. 


We know it will repay you to write our nearest office for further information. 


General Electric Company 


Atlanta, Ga. Columbus, Ohio +4 ° Nashville, Tenn. Salt Lake City, Utah 
Baltimore, Md. Dayton, Ohio General Office: Schenectady, N. Y. New Haven, Conn. San Francisco, Cal. 
Birmingham, Ala. Denver, Colo. oe —— St. Louis, Mo 
Boston, Mass. Jes Moines, Ia. New TOFK,N. 2. 
Buffalo, N. Y. Detroit, Mich. ADDRESS NEAREST OFFICE Niagara Falls, N.Y. Schenectady, N.¥. 
Butte, Mont Dnluth. Minn Omaha, Neb. Seattle, Wash. 
Charleston, W. Philadelphia, Pa. Spokane, Wash. 
erence, vs Vie Elmira, N.Y. Cleveland, Ohio Los Angeles, Cal. Pittsburg, Pa. Springfield, Mass. 
Charlotte, N.C, Fort Wayne, Ind. Jacksonville, Fla. Louisville, Ky. Portland, Ore. Syracuse, N.Y. 
Chattanooga, Tenn. Hartford, Conn. Joplin, Mo. Memphis, Tenn. Providence, R. I. Toledo, Ohio 
Chicago, Tl. Erie, Pa. Kansas City, Mo. Milwaukee, Wis. Richmond, Va. Washington, D.C. 
Cincinnati, Ohio Indianapolis, Ind. Knoxville, Tenn. Minneapolis, Minn. Rochester, N. Y Youngstown, Ohio 


For Texas, Oklahoma and Arizona business refer to Southwest General Electric Company (formerly Hobson Electric Co.), Dallas, 
El Paso, Houston and Oklahoma City. For Canadian business refer to Canadian General Electric Company, Ltd., Toronto, Ont. 


MOTOR AGENCIES IN ALL LARGE CITIES AND TOWNS 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CoO., Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary: cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we ‘give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


ae 


